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DEDICATION 


In 1955 a small group of ladies interested 
in praying for Washington Bible Institute began 
to meet on a regular basis. Through the 
vision of this godly group, the Auxiliary was 
formed and has grown into a large, active 
organization. For the past thirty years, the 
women, through their prayers, projects, and 
promotion, have been a blessing to the stu- 
dents, faculty and staff of Washington Bible 
College and Capital Bible Seminary. 

On the occasion of our 30th anniversary, 
it is with heartfelt gratitude that this cookbook 
is dedicated to all Ue ladies, past and present, 
of the Women's Auxiliary. 

Our thanks to all who contributed their 
favorite recipes. Without their help, this book 
would never have been possible. 

We hope you will enjoy all the outstanding 
and treasured recipes in the book. 


December 1985 
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RUTH ESTHER MILES 
1904 - 1980 


This brief section of our cookbook is 
affectionately dedicated to the memory of 
Ruth Miles, beloved wife, mother, very 
special friend, and exceptional cook. The 
recipes that follow were often prepared in 
the kitchen of the Miles' home by Ruth. 
They are placed here especially for your 
cooking pleasure and enjoyment. Bon 
Appetit. 


PINEAPPLE SALAD 


2 c. crushed or chunk > 1c. miniature marshmallows 
pineapple, drained 1 diced apple 
1 e. green seedless 1 sliced banana 


grapes, split 


Dressing: 
1/2 c. sugar 1 Tbsp. butter 
1 1/2 Tbsp. cornstarch 1 c. pineapple juice 
2 egg yolks 1 pkg. prepared Dream Whip 


1 Tbsp. vinegar 

Layer pineapple, grapes and marshmallows. 
Cover and chill overnight. Just before serving, add 
apple and banana. Mix all together. Add dressing 
and mix. 

Dressing directions: Combine sugar, cornstarch 
and eggs. Beat. Add remaining ingredients, except 
Dream Whip; cook until thickened. Cool. Mix with 
prepared Dream Whip. 


CHICKEN SPAGHETTI 


1 (5 lb.) hen, cooked 1 1/2 e. diced celery 
until tender 1 e. minced onion 
1 lb. spaghetti 1/2 c. fat (from hen or olive 
1/2 lb. grated Cheddar oil may be used) 
cheese 1 Tbsp. sugar 
1 (No. 1) ean mush- 1 tsp. Worcestershire sauce 
rooms (stems and 3-4 dashes Tabasco sauce 
pieces) 1 clove garlic, minced 


2 (4 oz.) cans tomatoes 2 tsp. salt 
1 green pepper, minced 


Using a deep skillet, saute garlic in fat for 3 
minutes. Remove garlic; discard. Add mushrooms, 
tomatoes, pepper, celery, onion and seasonings. Cook 
slowly for 1 hour. Meanwhile, flake chicken meat 
rather than cubing it. Cook spaghetti until just tender; 
drain and blanch. Oil a very large casserole or 2 
medium sized. Make layers of spaghetti, chicken, 
cheese and sauce. Reserve enough cheese to cover top. 
Heat thoroughly 20-30 minutes at 350°. Serves 12-16. 


-D- 


MUSHROOM SWISS STEAK 


2 Ib. chuck or round 1 pkg. Lipton beef mush- 
steak (1 inch thick) room soup mix 


Preheat oven to 375°. Place steak on heavy- 
duty aluminum foil and sprinkle both sides with Lipton 
soup mix. Wrap and seal edges airtight with double 
fold. Place in shallow baking pan and roast 1 hour or 
until fork tender. Makes about 4 servings. 


REUBEN ENGLISH 


4 English muffins sauerkraut 
spicy mustard 8 slices Swiss cheese 
8 slices corned beef 


Split muffins and toast lightly under broiler. 
Spread spicy mustard on each half; top with slice of 
corned beef, spoonful of sauerkraut, slice of cheese. 
Broil for 3-4 minutes until cheese is melted and bubbly. 
Serves 8. 


BLUEBERRY SALAD 


1 (6 oz.) pkg. black- 1 (8 oz.) pkg. cream 
berry jello cheese, softened 

2 c. boiling water 1/2 c. sugar 

1 (15 oz.) can drained 1/2 pt. sour cream 
blueberries (reserve 1/2 tsp. vanilla 
juice) 1/2 c. chopped nuts 


I (8 1/4 oz.) ean drained crushed pineapple (reserve 

juice) ; 

Dissolve jello in boiling water. Measure juices 

and add water to make 1 cup. Add to jello mixture. 
Stir in fruit. Pour into 2-quart flat pan. Cover and 
refrigerate until firm. Combine sour cream, sugar, 
cream cheese and vanilla. Spread over firm jello. 
Sprinkle nuts on top. Refrigerate. 


HONEY-PECAN SWEET POTATOES 


1 (17 oz.) can sweet 1/4 c. honey 
potatoes, drained 2 Tbsp. brown sugar 
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2 Tbsp. butter or 1/4 tsp. salt 
margarine 1/4 e. chopped pecans 


Place drained sweet potatoes in 8-inch baking 
dish. In small pan combine honey, brown sugar, but- 
ter and salt. Bring to boil, stirring constantly. Pour 
over potatoes. Sprinkle nuts on top. Bake at 375° for 
about 30 minutes. Serves 4. 


BAKED ZUCCHINI SQUASH 


2 medium-size zucchini olive oil and garlic 
vege-sal Parmesan cheese, grated 


Preheat oven to 400°. Cut zucchini in halves 
lengthwise. Sprinkle lightly with vege-sal. Let stand 
5 minutes. Brush olive oil on each piece. Sprinkle 
cheese on top. Place zucchini in baking pan with little 
water on bottom of pan. Bake 25-30 minutes until ten- 
der. Serves 4. 

Note: To keep seasoned oil on hand, pour oil 
into jar and add peeled cloves of garlic. Use when 
needed. 


POTATO SALAD DRESSING 


4 egg yolks, beaten 1 Tbsp. sugar 
1 Tbsp. salt 3 Tbsp. melted butter 
3 Tbsp. flour 1/2 e. vinegar (diluted) 


Mix together salt, flour, sugar and butter. Add 
mixture to eggs and blend. Add vinegar. Cook in 
double boiler until thick. This will be very thick. 

Thin with milk or table cream to right consistency. Can 
be cooked directly over fire, but must be stirred con- 
stantly. 


EGGPLANT CASSEROLE 


1 1/2 lb. eggplant 8 oz. thinly sliced Mozzarella 
salt cheese 

flour 1/2 c. grated Parmesan 

1/2 c. olive oil cheese 


2 c. tomato sauce 


Peel and cut eggplant into 1/2-inch slices. 
Sprinkle both sides with salt. Spread slices out in 1 


= 


layer for 20-30 minutes; pat dry. Dip in flour and 
shake to remove excess flour. In heavy skillet, heat 
1/4 cup olive oil until light haze forms over it. Brown 
eggplant quickly. Add oil as needed. Drain eggplant 
on paper towels. Pour 1/2 cup tomato sauce in oiled 
baking dish. Layer (in order) eggplant, tomato sauce, 
Mozzarella cheese, Parmesan cheese, ending with Par- 
mesan cheese. Cover and bake at 400° for 20 minutes. 
Uncover and bake 10 minutes more. 


FROSTED LIME WALNUT SALAD 


1 pkg. lime jello 1 Tbsp. chopped pimento 

lc. boiling water 1/2 c. chopped walnuts 

1 (No. 2) can crushed 3 oz. cream cheese 
pineapple 1 Tbsp. mayonnaise 

1 c. cottage cheese 1 tsp. lemon juice 

1/2 c. sliced celery chopped nuts 


Dissolve jello in water. Cool. Stir in pineapple, 
cheese, celery, pimento and nuts. Mold in an 8-inch 
square pan. When firm, unmold or leave in pan and 
frost. Frost top with cream cheese, mayonnaise and 
lemon juice. Sprinkle nuts on top. 


CONGEALED AMBROSIA SALAD 


1 (3 oz.) pkg. orange 1 (8 1/2 oz.) can crushed 
jello pineapple, undrained 

1/2 c. sugar 1 c. flaked coconut 

1 c. boiling water lc. chopped pecans 

3 oranges, peeled and 1 (8 oz.) carton sour cream 


cut in 1l-inch pieces 


Dissolve jello and sugar in boiling water. Chill 
until mixture thickens slightly. Fold in remaining 
ingredients and blend well. Pour into a 13 x 9 x 2- 
inch pan. Chill well. Serves 10-12. 


BANANA BREAD 


1 c. sugar 2 c. flour 

1/2 c. shortening 1 tsp. soda 

1 egg 1/2 c. chopped nuts 
2 Tbsp. milk (floured) 


2 large mashed ripe bananas 
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Cream sugar and shortening. Add egg and milk. 
Stir in bananas. Sift dry ingredients and add to mix. 
Add nuts. Pour into greased and floured loaf pan. 
Bake 55-60 minutes at 350°. 


BOILED ICING OR $8-MINUTE FROSTING 


2 egg whites 1 tsp. light corn syrup 
1c. white sugar 2 pinches salt 
1/2 c. brown sugar 1 tsp. vanilla 


5 Tbsp. cold water 


In top of double boiler, cook first 6 ingredients 
over rapidly boiling water, beating with electric mixer 
until mixture stands in peaks. Remove from heat. Add 
vanilla and continue beating until thick enough to 
spread. 


GROUND BEEF CASSEROLE 


1 1/2 lb. ground chuck 1 can cream of mushroom 


2 c. chopped celery soup 

2 c. chopped onions ] ean cream of chicken soup 

] tsp. Worcestershire 1 (8 oz.) pkg. fine noodles, 
sauce cooked 

1 small ean pimento 1/4 ec. chopped almonds 


grated cheese 


Brown meat (seasoned with salt and pepper). 
Remove meat; saute onions and celery in juice until 
tender. Cook noodles and drain. Add all ingredients, 
except cheese, together. Put in large baking dish. 
Top with cheese. Bake 20 minutes at 3759. Serves 12. 
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Appetizers 


Appetizers are those treats that can be served either at the start of a 


meal or at a reception or open house. Listed below are quick appetizers 
that can be served anytime with crackers, thin sliced toasted bread or 
potato chips: 


l. 
. Cream cheese with chipped chutney and dash of curry powder. 
. Lobster tail moistened with lemon juice. 


Caviar flavored with onion juice. 


Almonds or pecans roasted and chopped, then mixed with anchovy 
paste. 


Cream cheese with chopped pickle. 
Chicken livers minced and moistened with mayonnaise. 
Cheese squares with olive attached by toothpick. 


. Liverwurst with pistachio nuts. 


Sardines with caviar paste. 


. Minced eggs with anchovies. 

. Cream cheese and horseradish. 

. Cream cheese and anchovy paste with grated onion. 

. Herring squares mashed in its own juice with dash of vinegar and 


Tabasco sauce. 

Peanut butter and bacon toasted on dark bread. 
Deviled ham with chopped onions and Spanish olives. 
Stilton cheese moistened with Port wine. 


. Shrimp flavored with French dressing. 

. Caviar mixed with cream cheese with dash of Worcestershire sauce. 
. Peanuts roasted, crushed and mixed with anchovy paste. 

. Sardine slices topped with chopped olives. 

. Pimento cheese mixed with a dash of horseradish. 

. Minced shrimp with onion juice. 

. Cream cheese with dash of Worcestershire sauce and chives. 
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APPETIZERS, RELISHES & PICKLES 


CRAB-SWISS BITES 


(Appetizers) 

1 (7 1/2 oz.) ean 1/2 c. mayonnaise 
crabmeat, drained 1/4 tsp. eurry powder 
and flaked 1 tsp. lemon juice 

1 Tbsp. sliced green 1 pkg. flaky refrigerator 
onions rolls (12 rolls) 

1 c. grated Swiss 1 (5 oz.) can water chest- 
cheese nuts, drained and sliced 


Combine crabmeat, green onions, Swiss cheese, 
mayonnaise, lemon juice and curry powder; mix well. 
Separate each roll into 3 sections. Place on ungreased 
baking sheet and spoon on erabmeat mixture. Top each 
with a few slices of water chestnuts. Bake at 400° for 
10 to 12 minutes. 

Nancy Elizabeth Watson 


QUICHE APPETIZER 


11b. Monterey Jack 6 eggs, beaten 
cheese, grated lc. evaporated milk 

1 lb. Cheddar cheese, 4-8 oz. diced green chilies 
grated (depending on taste) 


Mix together. Pour into Pam-sprayed jelly roll 
pan. Bake at 350° for 40 minutes. Cut into squares. 


Serve hot. 
Kathryn Doody 


STUFFED MUSHROOMS 


1 lb. fresh mushrooms 3 Tbsp. parsley (reserve 
8 oz. cream cheese, 2 Tbsp. for garnish) 
softened 2 Tbsp. Worcestershire 
1/2 medium onion, sauce 
grated 1/2 tsp. salt 


dash of pepper 


Mix cheese with all ingredients except mush- 
rooms and 2 tablespoons parsley. Remove stems from 
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mushrooms. Wash mushrooms and pat dry thoroughly 
(use paper towel). Stuff each mushroom shell with 
cream cheese mixture. Sprinkle with remaining 
parsley. Cook under broiler 7 to 8 minutes until 
slightly browned and before it gets runny. Do not 
overcook. Serve hot. 

Diane Taylor 


ARTICHOKE DIP 


1 (14 oz.) ean lc. mayonnaise 
artichoke hearts, 1c. Parmesan cheese (or 
drained and chopped 1/2 c. Parmesan and 
(unseasoned) 3/4 c. sharp Cheddar) 


sprinkle with paprika 


Mix well. Bake at 3509 for 25 minutes. Serve 
with Melba rounds or stone ground wheat crackers. 
(Best if allowed to cool 5 to 10 minutes before spread- 
ing on crackers.) 

Sandy Epstein 


ZUCCHINI APPETIZERS 


3 c. unpared, thinly 1 clove garlic, finely 


sliced zucchini chopped 

1/2 c. Parmesan cheese, 1/2 tsp. seasoned salt 
grated 4 eggs, beaten 

1/2 c. finely chopped 1/2 c. Bisquick 
onion 1/2 c. oil 


2 Tbsp. fresh parsley or 1 Tbsp. dried 


Mix all ingredients in bowl (dry, moist, then 
zucchini). Place in greased 13 x 9 x 2-inch pan. Bake 
at 350° for 25 minutes or until golden brown. Cut in 
l-inch squares. 

Martha Schuppe 


CRABMEAT DIP 


1 can cream of mush- 6 oz. cream cheese 
room soup 2 green onions, finely 
1 Tbsp. unflavored chopped 
gelatin, softened in 8 oz. fresh crabmeat 
3 Tbsp. water 1c. finely chopped celery 


1] e. mayonnaise 
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In a saucepan, heat undiluted cream of mush- 
room soup until hot. Remove from heat and add gelatin 
and water mixture. Allow to cool slightly. 

Mix softened cream cheese and mayonnaise well; 
add to saucepan. Combine the remaining ingredients 
and pour into greased mold. Set in refrigerator over- 
night. Unmold on plate and serve with assorted 
crackers. 

Bonnie Titlow 


HUMMUS 
(Middle Eastern Dip; Serves 6 to 8) 
1 can chickpeas 3 Tbsp. tahini* 
(Progresso) 2 Tbsp. olive oil 
juice of 1 lemon dash of cumin (optional) 
1 clove garlic, crushed, 2 Tbsp. chopped parsley 
with 1/4 tsp. salt dash of paprika 


*Tahini can be purchased from Middle Eastern 
store and lasts indefinitely in refrigerator. 

Step 1: Drain chickpeas, leaving approximately 
1 tablespoon of liquid. 

Step 2: Place in blender or food processor 
the chickpeas with 1 tablespoon liquid, lemon juice, 
crushed garlic with salt, tahini and cumin. Blend 
until smooth. 

Step 3: Pour into serving bowl. Garnish 
with parsley. Sprinkle with paprika and pour on 
olive oil. 

O. Eugenie Khosrofian 


SHRIMP DIP 
3 (8 oz.) pkg. cream 1 Tbsp. mayonnaise 
cheese 1/2 c. chopped onion (fine) 


Mix these ingredients well, then add: 


a pinch of salt Tabasco sauce to taste (3 
1/2 bottle chili or 4 squirts) 

sauce (12 oz.) pinch of garlic powder 
juice of 1/2 lemon 1 1/2 ec. chopped shrimp 


Mix and let stand in refrigerator overnight, if 


possible. 
Lenna Blevins 
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SALMON PARTY BALL 


1 (16 oz.) can salmon |: I tsp. prepared horse- 
1 (8 oz.) pkg. cream ' radish 

cheese 1/4 tsp. salt 
1 Tbsp. lemon juice 1/2 tsp. liquid smoke 
2 tsp. grated onion 1/2 ec. chopped pecans 


3 Tbsp. snipped parsley 


Drain and flake salmon, removing bones and 
skin. Combine salmon, cream cheese (softened), lemon 
juice, onion, horseradish, salt and liquid smoke; mix 
well. Chill several hours. 

Combine pecans and parsley. Shape salmon 
mixture into ball (or flat as you prefer). Cover with 
nut mixture. Chill. Serve with Sociable Crackers; 

Lois C. Miller 


TUNA BALL 
2 (8 oz.) pkg. cream 1 Tbsp. horseradish 
cheese pinch of salt 
1 (12 oz.) can white 1/2 small onion, diced 
tuna, drained fine 
1 tsp. Tabasco sauce sprinkle of parsley 


Combine cream cheese with tuna. Add Tabasco 
sauce, horseradish, salt, onion and parsley. Form 
into ball and roll in chopped walnuts or pecans (about 
1 cup nuts). Chil and serve with crackers. 


Very good. 
Diane Taylor 


SPINACH BALLS 


2 pkg. frozen spinach, 1/2 tsp. garlic powder 
cooked 1/2 tsp. thyme 

1 onion, chopped fine 1/2 c. grated Parmesan 

4 beaten eggs cheese 

3/4 c. margarine (room 2 c. Pepperidge Farm stuff- 
temperature) ing mix 

1/2 tsp. salt 


Mix all together and chill for 1/2 hour. Make 
into balls. Bake for 15 minutes at 350°. 
Martha Evans 


PEPPER RELISH 


12 red peppers 2c. vinegar 
12 green peppers 2c. sugar 
12 onions (whole) 3 Tbsp. salt 


Chop all ingredients. Pour enough liquid to _, 
cover mixture; let stand 5 minutes. Drain well; put in 
jars. Pour mixture of sugar, salt and vinegar in jars 
and seal. 

Can add hot pepper, if so desired. 

Sally Caudill 


CHOW-CHOW 
2 pt. sweet chopped 1 qt. cabbage, chopped 
peppers 1 pt. white onions, chopped 
1 pt. green and red 4 c. sugar 
peppers 1 qt. vinegar 
2 Tbsp. celery seed 


Boil vinegar and sugar. Pour over Chow-Chow 
in jars and seal. 
Sally Caudill 


FROZEN CRISP CUCUMBER PICKLES 


2 qt. sliced cucumbers 2 Tbsp. salt 
2 onions, sliced (4, if small) 


Mix and let stand for 2 hours; drain. 
Syrup: 


1 1/2 c. sugar 2 tsp. celery seed 
1/2 c. vinegar 


Boil until sugar is dissolved and syrup is thick 
and elear. Let syrup cool. Mix and put in small 
freezer containers. Freeze. Thaw several hours be- 
fore serving. 

Irene Edgar 
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Salads 


Additions and Garnishes 


Slice hard-cooked eggs 

Radishes 

Chopped green or ripe olives 

Nut meats 

Pimento 

Green pepper 

Sardines 

Anchovies 

Slivered cheeses 

Julienned ham 

Chicken 

Grated carrots 

Cubed celery 

Onions - pickled, grated or pearl onions 

Tomatoes, sliced and dipped in finely 
chopped parsley or chives 

Capers 

Dwarf tomatoes stuffed with cottage 
cheese 

Fresh herbs- sprigs or chopped 

Mint leaves 

Cooked beets, cut into shapes or sticks 

Lemon slices with pinked edges and 
dipped in chopped parsley 

Raw cauliflower 


About Potato Salad- 


Potato salad is best made from potatoes 
cooked in their jackets and peeled and 
marinated while still warm. Small red 
waxy potatoes hold their shape when 
sliced or diced and do not absorb an 
excessive amount of dressing or become 
mushy. 


Tips for Tossed Salads 


Always handle salad greens with care. 


Wash well, drain and dry greens before 
storing:chill well before using. 


To core lettuce, smack head stem end 
down on counter top. Then twist the core 
out. 


lt is better to tear greens into bite-sized 
pieces to avoid bruising with knife. 


Don't cut up tomatoes for a tossed salad 
since their juices thin the dressing and 
wilt the greens. Using them only for 
garnishing the salad bowl. 


Select only firm, hard, green cucumbers. 
The skin should have a slight sheen, but 
if it is highly polished, it is probably 
waxed and should be removed. 


Use wild greens such as dandelion, sorrel 
or winter cress for a different flavor and 
texture in tossed salads. 


Soup Accompaniments- 


Clear Soups - crisp crackers, cheese 
pastry, cheese-spread toast strips. 


Cream Soups - cheese popcorn, seeded 
crackers, pretzels, pickles and olives. 


Chowders and Meat Soups - Melba toast, 
sour pickles, oyster crackers, bread 
sticks, relishes, toasted garlic bread. 


Copyright © 1978 Fundcraft Publishing, Inc. 


SOUPS, 


SALADS & SAUCES 


RUTH'S SOUP 


1 lb. lean ground beef 
1 (8-inch) piece 
Polish sausage 
1 large can stewed 
tomatoes 
1 envelope onion soup 
mix 


Use a 4- to 5-quart Dutch oven. 
Slice and skin sausage. 


ground beef. 


1 can beef broth 

4-5 c. water 

1 bay leaf 

few chopped celery leaves 
1/8 tsp. pepper 

1 can green beans 

lc. spaetzle 


Brown 
Add rest of 


ingredients (except green beans and spaetzle) and= 


simmer 1 hour. 
spaetzle are done. 


Add beans and spaetzle; cook until 
Serves 6. 


Ruth Popp 


OYSTER STEW 


l pt. oysters 

1 medium onion, diced 

] celery stalk, diced 

2 medium potatoes, 
cubed 


1 Tbsp. butter 

2 c. milk 

salt and pepper to your E 
taste l 


- 


Cook oysters in the oyster liquor and water. 
along with onion, celery, potatoes, butter, salt and 
pepper until done (let boil slowly for 20 minutes). 
Add milk but do not boil, just let it get hot and 


serve. Serves 4. 


SMOOTH  CREAM 


1 baking potato per 
2 servings 

] Tbsp. finely chopped 
onion per potato 


Peel and dice the potatoes. 
Cover with water and cook until the potatoes are 


fine. 


Nellie Winstone 


OF POTATO SOUP 
1/2 tsp. salt per potato 


2 c. whole milk per 
potato 


Chop the onion 


tender for mashing. Mash immediately. 
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Near serving time, add the milk and salt to the 
potato-onion and heat to serving temperature. Pepper 
can be added, if desired. ` 

Norma T. Poston 


BEEF CHOWDER 


1 1/2 lb. ground beef 2 (10 1/2 oz.) cans cream 
1/2 c. chopped celery of celery soup 
1/2 c. chopped onion 2 (16 oz.) cans tomatoes, 
1/2 c. chopped green cut up 
pepper 1 (17 oz.) ean whole kernel 
corn 


Cook beef, celery, onion and green pepper 
until meat is browned; drain. Add remaining ingre- 
dients and 1/2 teaspoon salt. Simmer, covered, 30 
minutes. May be frozen. 

Lois C. Miller 


SEAFOOD CHOWDER 


1/3 c. green onions, l c. ripe olives, drained 
chopped and cut into wedges 

1/2 c. carrots, grated l e. cooked shrimp, crab or 

1/3 c. butter lobster 

1/3 c. sifted flour 1 (8 oz.) can sliced mush- 

1 tsp. salt rooms (undrained) 

1/8 tsp. pepper 1 e. cooked peas, drained 

1 pt. table cream finely chopped parsley 

1 pt. milk 


Cook onions and earrots in butter until soft 
but not brown. Blend in flour, salt and pepper. 
Slowly stir in cream and milk. Cook over moderate 
heat, stirring until mixture boils and thickens slightly. 
Add olives, seafood, mushrooms and peas. Taste and 
adjust seasonings. Heat slowly. Serve sprinkled with 
parsley. Makes 6 servings. 

Dorothy Lyons 


FROZEN WHITE FRUIT SALAD 
(My Mother's) 


3/4 c. fruit juice (from 1 envelope Knox unflavored 
canned fruit) gelatine 
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1 Tbsp. lemon juice 1/2 c. drained crushed 


1/4 tsp. salt pineapple 
1/4 c. mayonnaise 1/2 c. drained canned white 
1/2 c. whipping cream cherries, cut up 
or evaporated milk, 1/4 c. chopped nuts 
whipped tinted whipped cream or 
2 Tbsp. confectioners mayonnaise 
sugar 


Put fruit juice in pan. Sprinkle gelatine on 
top to soften. Stir over low heat until gelatine is dis- 
solved. Add lemon juice and salt. Cool until mixture 
begins to thicken. Stir in mayonnaise; fold in whipped 
cream or evaporated milk and sugar. Add fruit and 
nuts. Put into rinsed mold and put in freezer. Un- 
mold frozen salad and serve with tinted whipped cream 
or mayonnaise. Serves about 8. i 

Effie Collamore 


PINK SALAD 


1 (13 oz.) can sweet- 2 c. miniature marshmallows 
ened condensed milk 1 can cherry pie filling 

1 (9 oz.) carton whipped 1/2 ec. nuts, chopped 
topping 1/2 e. coconut (optional) 


1 (8 1/4 oz.) ean crushed pineapple, drained 


Mix condensed milk and whipped topping well. 
Add other ingredients and stir well. Chill overnight. ~- 


Serves 10 to 12. * 
Brenda Bena 


PEAR SALAD 


1 small pkg. lime jello 1 large can pears, crushed 
2 (3 02.) pkg. cream and drained 
cheese lc. whipped cream 


lc. pear juice 


Dissolve jello in hot pear juice. When cool, 
whip. Add mashed cream cheese and whip again. Add 
crushed pears and fold in whipped cream. Refrigerate 
in 1 1/2-quart mold. 

Martha Evans 
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APRICOT SALAD 


1 (6 oz.) pkg. apricot ^| 1 (8 oz.) pkg. cream 
jello cheese 
2 c. boiling water 1 (8 oz.) container Cool 
1 (20 oz.) can Whip 
crushed pineapple nuts 


Drain pineapple; save juice. Dissolve jello in 
boiling water. Stir pineapple into jello well and chill 
until partly set. 

Cream the cream cheese until smooth. Graduall 
add juice from pineapple. Beat until smooth. Add to 
the partly set jello. Fold in Cool Whip. Add nuts, if 
desired. Chill until firm. 

Gwen Nelson 


APRICOT DELIGHT SALAD 


1 large can apricots 1 beaten egg 

1 large pkg. orange jello 1 c. fruit juice 

1 large can crushed 1 Tbsp. butter or 
pineapple margarine 

3/4 c. miniature marsh-. 1/2 pt. cream or 1 pkg. 
mallows Dream Whip, whipped 

1/2 c. sugar according to pkg. direc- 

3 Tbsp. flour tions) 


grated cheese 


Drain the juice from the cans of apricots and 
crushed pineapple. Dissolve the jello in 2 cups boiling 
water and 1 cup fruit juice. Dice apricots and add . 
along with pineapple and marshmallows to gelatin. 

Chill in 9 x 13- or 8 1/2 x 12-inch dish. 

Topping: Mix and cook until thick the sugar, 
flour, egg (beaten) and fruit juice. When cool, mix 
with the cream, whipped (or 1 envelope Dream Whip). 
Put over hardened jello and sprinkle with grated cheese 

Linda Bejamin 


DELICIOUS AND REFRESHING CONGEALED SALAD 


1 (3 02.) pkg. cherry 1 1/2 e. orange juice 
jello 1 (8 1/4 oz.) ean Dole 
1/2 c. boiling water crushed pineapple 
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Dissolve jello in boiling water. Stir in orange 
juice and crushed pineapple. Pour into casserole dish 
and refrigerate. 

Ethel R. Speer 


FLUFFY SALAD 


16 oz. cottage cheese 1 (16 oz.) can pears 
1 (3 oz.) pkg. lime 1 small carton Cool Whip 
jello 


Put cottage cheese (drained) in large mixing 
bowl. Sprinkle jello over cottage cheese. Drain pears 
and cut up in small pieces. Add to cottage cheese. 
Add Cool Whip, thawed. Mix well and refrigerate in 
covered container. Chill overnight. Serves 6. 

Cherry or orange jello and crushed pineapple 
may be substituted. 

Avery Kendall 


PINEAPPLE UPSIDE-DOWN SALAD 


1 (1 1b. 4 oz.) can maraschino cherries 
pineapple slices l1 c. drained cottage 
1 small size pkg. orange cheese 
jello 


Drain syrup from pineapple can and add enough 
water to make 1 1/2 cups liquid. Bring to boil and, stir 
into orange jello. Cool until almost syrupy. Arrange . 
pineapple and cherries in an 8-inch cake pan and pour 
on half of gelatin (set aside rest of gelatin and keep &t 
room temperature); chill this first layer until set. 

Combine remaining gelatin with cottage cheese 
and pour over first layer. Let whole salad chill and 
set. 

To unmold, dip pan in warm water; cover with 


plate, invert and shake firmly. 
Catharine H. Talbott 


ORANGE-PINEAPPLE DELIGHT 


(Salad) 
2 lb. cottage cheese 1 large pkg. orange Jell-O 
(small curd) 1 large can crushed pine- 
apple 
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1 medium can mandarin 1 (9 oz.) container Cool 
oranges Whip 


Mix dry Jell-O with cottage cheese. Carefully 
add drained pineapple and drained mandarin oranges. 
Mix with Cool Whip. Refrigerate about 2 hours. 

Carolyn S. Bowser 


ORANGE SHERBET JELLO SALAD 


2 (3 oz.) pkg. orange 1 1/2 c. boiling water 
jello (include drained juice) 

1 (16 oz.) can fruit 1 pt. orange sherbet 
cocktail 1 pkg. Dream Whip 


Prepare Dream Whip according to package 
directions. Drain fruit cocktail and add water to make 
1 1/2 cups. Heat to boiling. Pour over jello to dis- 
solve. 

As soon as dissolved, add sherbet and mix 
thoroughly. Add Dream Whip and fruit cocktail. Mold 
and chill until set. 

Bev Saucerman 


LEMON JELL-O SALAD 


1 (3 oz.) pkg. lemon 1/2 c. grated carrot 
Jell-O 1/2 c. ehopped celery 

1/2 c. chopped nuts 1 (8 oz.) ean erushed 
(I use walnuts) pineapple 


Make Jell-O according to directions on package. 
Chill until begins to set. Add remaining ingredients. 
Pour into single mold or individual molds.  Refrigerate 
until firm. Serves 6. 
This is my husband's recipe and one of his 
favorite salads. 
Patricia V. Seaton 


CRANBERRY HOLIDAY SALAD 


1 (6 oz.) pkg. rasp- 1 (16 oz.) can whole cran- 
berry jello berry sauce 
1 e. hot water 1 (13 1/2 oz.) can crushed 


pineapple (undrained) 
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1/2 ec. chopped walnuts 2/3 c. fruit juice 


Dissolve jello in. hot water. Pour into 9 x 13- 
inch oblong pan. Stir in cranberry sauce, pineapple 
juice and walnuts. Chill until firm. Top with Cream 
Cheese Topping as follows: 


2 (3 oz.) pkg. cream lc. dairy sour cream 
cheese, softened 


Blend. Spread on firmly set jello. Chill 30 


minutes. 
Freeda Spinella 


CONGEALED GRAPEFRUIT SALAD 


3 envelopes plain 3 grapefruit sections 
gelatin (and juice) 
9 Tbsp. cold water lc. sugar 


1 c. boiling water 
Allow to stand while getting the rest ready. 


2 dashes salt 1 large pkg. or 2 small pkg. 
1 dash pepper cream cheese 
1/2 e. chopped pecans 


Pour boiling water over gelatin mixture. Add 
sugar; mix well and allow to cool. Add grapefruit, 
juice, salt and pepper. Put half of this in mold and __ 
chill until firm. Cover with cream cheese, which has ` 
been softened with some of the liquid and mixed with 
nuts. Allow this to become firm and cover with the 
rest of the grapefruit mixture and chill. 

You can either use a 9 x 13-inch pan or a 
mold. If a pan, then cut in squares to serve and use 
mayonnaise if person prefers. 

Alice F. Beem 


RASPBERRY CAROUSEL 


1 (3 0z.) pkg. rasp- le. diced apple 
berry jello 1/4 c. sliced celery 
3/4 c. cranberry juice 1/4 c. chopped walnuts 
cocktail 1 (3 oz.) pkg. lemon flavor 
jello 
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1 (4 1/2 oz.) container 1/2 c. Kraft mayonnaise 
Cool Whip, thawed 


Dissolve raspberry jello in 1 cup boiling water. 
Add cranberry juice. Chill until thickened, about 1 
hour. Fold in diced apple, celery and nuts. Spoon 
into 6-cup ring mold and chill until set, about 15 min- 
utes. 

Meanwhile, dissolve lemon jello in 1 cup boiling 
water. Chill unti! slightly thiekened, about 45 min- 
utes. 

Combine Cool Whip and mayonnaise; then fold 
this into the gelatin. Spoon into mold and chill at 
least 4 hours. Unmold. Garnish with salad greens. 
Makes 5 3/4 cups or 10 servings. 

Helen Mulholland 


BLUEBERRY JELLO SUPREME 


2 regular pkg. grape 1 ean blueberry pie filing 
jello 1 medium can crushed 
2 c. boiling water pineapple and juice 
Topping: ig 
1/2 pt. sour cream 1/2 c. sugar 
8 oz. cream cheese 1/2 c. chopped nuts 


Dissolve jello with water in oblong cake pan. 
Add blueberry pie filing and pineapple; then stir. 
Allow to jell in refrigerator. 
Soften cream cheese. Add other ingredients `. 
and spread over firm jello mixture. 
Can be used as a salad or dessert. 
TN Jeanne Ratcliffe 


STRAWBERRY SALAD 


2 (3 oz.) pkg. straw- 2 pkg. frozen strawberries 
berry jello l 1 c. crushed pineapple 
(or one 6 oz. pkg.) 1/2 c. chopped walnuts 

2c. boiling water lc. whipping cream 


Dissolve jello in boiling water and add straw- 
berries. Chill until it begins to set. Blend in 
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pineapple and nuts. Put 1/2 jello mixture in a mold 
and chill. 
Whip cream and-fold into remaining mixture. 
Then pour on top of the firm jello in mold and refrig- 
erate until firm. Serves 6 to 8. 
This salad is nice at Christmastime. 
Patricia V. Seaton 


JUBILEE SALAD MOLD 


1 (10 oz.) pkg. frozen 2 c. water 
raspberries, thawed 1/2 c. eherry juice (add 
1 (1 lb.) can pitted water to make up the 
dark sweet cherries amount, if necessary) 
1 small jar currant 1 (6 oz.) pkg. red rasp- 
jelly (about 1/2 c.) berry-flavored gelatin 


1/4 c. lemon juice 


Drain raspberries, reserving syrup. Drain 
cherries, reserving syrup in a different container. 
Add water, if necessary, to make 1/2 cup. Combine 
jelly and 1/2 cup water in a medium-sized cooking pot. 
Heat and stir until jelly melts. Add the rest of the 
water (1 1/2 cups) and the gelatin; heat and stir until 
gelatin dissolves. Remove from heat. Add cherry, 
lemon and raspberry juices. Chill until partially set. 
Fold raspberries and cherries into gelatin. Pour into 
6-cup mold (or your prettiest glass bowl). Chill until 
firm. Makes 8 servings. . 

Wilma MeMann 


INSTANT PUDDING SALAD 


1 (8 0z.) ean crushed 1 (3 oz.) pkg. instant 
pineapple lemon pudding 

1 (16 oz.) can fruit 1 (3 oz.) pkg. instant = 
cocktail vanilla pudding 


1 (9 oz.) carton Cool Whip 
Drain juices from fruit and mix with the pud- 


dings. Add other ingredients and mix well by hand. 
Bev Saucerman 
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CALIFORNIA SALAD 


Salad: 
1 head lettuce 2 avocados, peeled and 
1 c. mandarin oranges, sliced 
drained 1 small pkg. slivered 
1 c. chopped celery almonds 
2-3 scallions, chopped 1/4 c. sugar 
Dressing: 
1/4 c. sugar 1/2 c. oil 
1/4 c. red wine ] tsp. seasoned salt 
vinegar dash of lemon juice 


Mix sugar and almonds in small pan. Heat, 
stirring constantly, until sugar is melted. Cool imme- 
diately on waxed paper, single layer. Toss salad 
ingredients. 

Mix dressing and pour over salad. 

For a variation: Try sliced grapes in place 
of avocados. 

Lois Ann Anderson 


APPLESAUCE SALAD 


2 c. applesauce 1 Tbsp. lemon juice 
2 Tbsp. red cinnamon 1/2 c. finely chopped 
candies celery 


1 envelope unflavored gelatin, softened in 1/4 c. cold 
water 


Heat applesauce to boiling. Remove from heat 
and add candies and gelatin, which have been softened 
in cold water. Stir until dissolved. Add lemon juice. 
Chill until slightly thickened. Add celery. Pour into 
a refrigerator tray and chill until firm. Cut into 6 
wedges. Place on lettuce and add salad dressing, if 
desired. l 

Catharine H. Talbott 


- 16- 


24-HOUR SALAD 
(Wally's Favorite) 


Shred 1 head of lettuce in large bowl. Put 
all lettuce on the bottom. Layer as follows: 


l1 c. sliced onion lc. mayonnaise 

1 c. chopped green 8 oz. shredded Cheddar 
pepper cheese 

1 box uncooked frozen 8 slices bacon, cooked 
peas, thawed in and chopped 


2 Tbsp. sugar 


Do not toss. Wrap bowl completely in foil. Re- 
frigerate 24 hours. 
Serve, but do not toss! 
Vicky Webster 
Martha Schuppe 


STRAWBERRY-SPINACH SALAD 


1/2 c. sugar 1/4 tsp. Worcestershire 

2 Tbsp. sesame seed sauce 

1 Tbsp. poppy seed 1/4 tsp. paprika 

1 1/2 tsp. minced 1/2 c. vegetable oil 
onion 1/4 c. cider vinegar 


Blend above ingredients in blender. Put : 
spinach and strawberries on individual plates. Then  _ 
add dressing, since spinach wilts quickly with dress- 
ing on it. 

From Mabel Sawhill's kitchen. 

Jean Grove 


APPLE SALAD 
3 carrots, grated 1/2 ec. peanuts, chopped 
1c. celery, chopped 1/2 c. raisins 
2 tart apples, peeled and cut up 


Combine all ingredients. Serve on lettuce with 
mayonnaise or sour cream dressing or sour cream. 
Makes 4 to 6 servings. 

Not copyrighted. 

Sara Schuppe 
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KIDNEY BEAN SALAD 


2 (No. 2) cans kidney - 1 e. diced cucumber 
beans lc. diced celery 

2/3 c. French dressing 1c. diced green 

2 Tbsp. chopped parsley pepper 


6 green onions, sliced thin 


Heat kidney beans and drain. While still warm, 
add French dressing. Chill for several hours. 
Just before serving, add remaining ingre- 
dients and toss together until well blended. 
Evelyn Burke 


TABBOULEH 
(Middle Eastern Salad; Serves 4 to 6) 
1/2 c. very fine 1 or 2 tomatoes, chopped 
burghul* (cracked very fine 
wheat) juice of 1 lemon 
1 small onion, chopped 2 Tbsp. chopped mint or 
very fine, or 4 green dried crushed mint 
onions, chopped salt and pepper to taste 
1 c. chopped parsley 1/2 c. olive oil 
(very fine) 2-3 lettuce leaves 


*Burghul ean be purchased from Middle Eastern 
store (finest grade). Lasts for months in refrigerator. 

Step 1: Soak burghul with 1/4 cup water 
(approximately 10 minutes). 

Step 2: Add salt, pepper, 1/4 cup of the olive 
oil and chopped onion; knead with hands until smooth. 

Step 3: Add chopped parsley, tomatoes, lemon 
juice, mint, salt, pepper and remainder of olive oil; 
toss. Spread on lettuce leaves. 

O. Eugenie Khosrofian 


RAW SALAD 
1 medium head cauli- 1/2-3/4 c. raisins 
flower 1 small red onion 


1 medium head broccoli 
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Dressing: 


1/2 c. mayonnaise 1 tsp. sugar 
3 Tbsp. milk 1 tsp. vinegar 


Cut washed cauliflower and broccoli into bite- 
size chunks. Add raisins. 

Combine dressing ingredients well and mix with 
salad. Chill 2 to 3 hours or overnight. Add sliced 
onion rings before serving. 

Esther Railsback 


FRESH SPINACH SALAD 


1 lb. fresh spinach, 1 (8 oz.) ean sliced water 
washed and broken chesnuts, drained 
into bite-size pieces 2 chopped hard-boiled 
1 (16 oz.) can bean eggs 
sprouts, drained 9 slices cooked crumbled 
bacon 


Dressing: 


tsp. Worcestershire sauce 
tsp. salt 
Tbsp. dry onion flakes 


1 c. salad oil 
1/2 c. sugar 

1/3 e. catsup 
1/4 c. vinegar 


m m 


Toss and serve. 
Dressing: Mix in blender. 
Barbara Curtis 


CORNED BEEF SALAD 


1 can corned beef, 3 hard-boiled eggs, diced 
broken up with fork 1 c. mayonnaise (prefer- 
1 (3 oz.) pkg. lemon ably not salad dressing) 

jello l e. celery 
1 small onion (optional) 1 e. beef consomme 
1 Tbsp. chopped green 1 c. water 

pepper 


Heat consomme and water; dissolve jello. Let 
it cool and add all other ingredients. Chill and serve. 


2210-5 «ge 


If other than salad dressing is used for topping, 
try whipped cream, mayonnaise and a bit of horseradish 
. Dorothy G. Wiles 
Effie Collamore 


BROCCOLI SALAD 


1 small bunch broccoli le. raisins 
(3 stalks) 1 lb. bacon, fried and 
1 medium onion, crumbled 


chopped fine 
Dressing: 


2 c. Miracle Whip 4 Tbsp. vinegar 
] c. sugar 


Layer ingredients in order given in 12 x 8- 
inch glass casserole. 

Mix dressing with wire whisk. Pour over salad, 
covering every area. Let stand in refrigerator 2 to 3 
hours. 

Sue Ransom 


CHICKEN SALAD 


3 chiekens (or 8 lb. 2 c. salted almonds 
parts) 3 c. Miracle Whip salad 

8 hard-cooked eggs dressing 

4 c. green grapes juice of 3 lemons 


4 c. sliced celery 


Day before: Cook chicken; bone, cube and 
place in flat pan. Sprinkle with lemon juice and re- 
frigerate. 

Day of use: Combine all ingredients. Add 
more salt, if you prefer. Do not slice grapes. Serves 
25. 

Ruth Popp 


CABBAGE AND APPLE SLAW 
WITH WALNUTS 


1 head cabbage (about 1/2 ec. coarsely chopped 
1 1b.), shredded toasted walnuts 
2 green or red apples, quartered, cored and thinly sliced 
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Dressing: 


1/2 c. salad dressing : 1 Tbsp. honey 
or mayonnaise 1/4 tsp. ground allspice 
3 Tbsp. lemon juice i 


Mix and chill. Great as a main course for 
lunch. It is also good with other fruits, such as 
pineapple and mandarin oranges. Be creative! 

Bev Curtis 


HIDDEN TREASURE SALAD 


fresh pears (or canned) English walnuts 
as needed fresh grapes, seeded 
Philadelphia cream salad dressing (your 
cheese choice) 
pitted dates curly lettuce 
parsley 


Cut fresh, ripe pears in halves. Remove seeds. 
Use spoon in order to make hole for "treasure." 

Mix cream cheese and nuts and fill dates 
with mixture. Put stuffed dates in pear. Place stuffed 
pears (with hole down) on bed of curly lettuce. 
Spread thin coating of cream cheese mixture on top 
and cover with grapes, which are cut in halves. Place 
sprig of parsley at wiag end. (It looks like a bunch ' 
of grapes.) 

You can use any "yummy bite" for the treasure. 

Ruth Garber Ehlers 


TOSSED TACO : SALAD 


l can kidney beans, 1/2 lb. Longhorn cheese; 
drained grated 

1 medium head lettuce 3/4 bottle Catalina dressing 

1 tomato, chopped 1 bag Fritos 


Mix everything, except Fritos, about 2 hours 
before serving. Toss in Fritos at last minute (imme- 
diately before serving). 

Martha Schuppe 


2210-5 "MI" 


COLD UNTOSSED LAYERED SALAD 


spincah . 3/4 c. hot mayonnaise, 
lettuce mixed with 2-3 Tbsp. 
4-6 sliced hard-boiled sugar 

eggs raw peas (fresh or frozen) 
1 medium onion 8 oz. Swiss cheese, grated 


Bac*Os (sprinkle over top) 


Layer ingredients in a 9 x 13-inch pan. Cover. 
Amount of ingredients and size of pan can vary accord- 
ing to size of salad desired. Let it set overnight in 
refrigerator. 
Muriel Fletcher 


COFFEE-BUTTERSCOTCH SAUCE 


1 c. light brown 1/4 c. light cream 
sugar, packed 1 tsp. instant coffee 
1/4 ec. light Karo syrup powder 


1/4 c. butter 
Combine all in saucepan and bring to a boil. 
Stir constantly while boiling for 2 minutes.  Thickens 
as it cools. Makes 1 1/4 cups. 
Delicious! 
Muriel Maxwell 
HOT CHOCOLATE SAUCE 


Serve over individual servings of yellow or 
white cake. 


1/2 c. sugar 1/2-2/3 c. water 


Boil while cutting up chocolate. 


1 oz. Baker's un- 1 tsp. vanilla 

sweetened chocolate 3 level Tbsp. cornstarch 
l e. milk (mix in about 1/2 c. 
pinch of salt water) 


Add chocolate. Boil until melted. Then add 
the rest of the ingredients. Add cornstarch last (stir- 
ring as you pour) and cook until cornstarch doesn't 
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taste (cornstarch will feel gritty on spoon). If too 
thick, thin by adding milk to desired consistency. 
Patricia V. Seaton 
SHRIMP COCKTAIL SAUCE — 


1 c. tomato ketchup 1 Tbsp. grated horse- 


1/2 c. chili sauce radish 

1 Tbsp. vinegar juice of 1 lemon 

1 Tbsp. Worcestershire 1/4 tsp. celery salt 
sauce 9 drops Tabasco sauce 


Mix. Chil. Yields 15 servings. 
Florence A. Hosenfeld 


** EXTRA RECIPES ** 
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Common Kitchen Pans to Use as Casseroles 


WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 

9-inch pie plate 

8 x 1%-inch layer-cake pan -C 

7 3/8 x 3 5/8 x 2%-inch loaf pan -A 

6-cup baking dish: 

8 or 9 x 11%-inch layer-cake pan -C 

10-inch pie plate 

8% x 35/8 x 25/8-inch loaf pan -A 

8-cup baking dish: 

8 x 8 x 2-inch square pan -D 

11 x 7 x 1%-inch baking pan 

9 x 5 x 3-inch loaf pan -A 

10-cup baking dish: 

9 x 9 x 2-inch square pan 

11% x 7% x 1%-inch baking pan -D 

15 x 10 x 1-inch jelly-roll pan 

12-cup baking dish or over: 

13% x 8% x 2-inch glass baking pan 12 cups 
13 x 9 x 2-inch metal baking pan 15 cups 
14 x 10% x 2%-inch roasting pan 19 cups 


TOTAL VOLUME OF VARIOUS 
SPECIAL BAKING PANS 


Tube Pans: 
7% x 3-inch ‘‘Bundt’’ tube -K 6 cups 
9 x 34-inch fancy tube or ''Bundt `- 

pan -J or K 9 cups 
9 x 3'^-inchangel-cake pan -I 12 cups 
10 x 3%-inch ''Bundt'' or 

'Crownburst'' pan -K 12 cups 
9 x 3'%-inch fancy tube -J 12 cups 
10 x 4-inch fancy tube mold 

(kugelhupf) -J 16 cups 
10 x 4-inch angel-cake pan -1 18 cups 
Melon Mold: 
7x 5'^ x 4-inch mold - H 6 cups 
Spring-Form Pans: 
8 x 3-inch pan -B 12 cups 
9 x 3-inch pan -B 16 cups 
Ring Molds: 
8% x 2!4-inch mold -E 4% cups 
9% x 2*4-inch mold -E 8 cups 
Charlotte Mold: 
6 x 4%-inch mold -G 7'% cups 
Brioche Pan: 
9% x 3'4-inch pan -F 8cups 


Copyright © 1978 Fundcraft Publishing, Inc. 


MAIN DISHES 


CREAMY CHICKEN CASSEROLE 


1 stick margarine or 1 (8 oz.) carton sour cream 
butter 1 can cream of chicken 

1 pkg. Pepperidge soup 
Farm herb stuffing 1 1/2 c. chicken stock 

] ean sliced mush- (broth) 
rooms, drained 5-6 chicken breasts, boiled, 


skinned and chopped 


Melt margarine and add to stuffing. Spread 
3/4 of mixture into 11 x 7-inch casserole dish.  Layer.-- 
chicken on top of mixture. Add mushrooms on top. 
Mix together sour cream, soup and 1 cup 
chicken stock. Heat to blend. Spoon on top of 
chicken. Sprinkle remaining 1/4 dressing on top 
(should cover top of chicken). Pour remaining 1/2 
cup of stock on top. Bake at 350° for 45 minutes. 
Serves 8. 
Brenda Bena 
Pat Heater 
Bev Saucerman 
(Slight Variation) 


EASY CHICKEN DIVAN 


2 (10 oz.) pkg. frozen 1 ean cream of celery soup 
broccoli 1 tsp. lemon juice 
2 c. cooked chicken, 1/2 c. shredded sharp 
chopped (remove skin cheese 
and bones) 1/2 c. mayonnaise (Miracle 
1 can cream of chicken Whip) 
soup 1 small jar pimentos 


Cook broccoli in boiling salted water until ten- 
der. Arrange broccoli in greased baking dish. Place 
chicken on top. 

Combine soups, lemon juice and mayonnaise. 
Pour over chicken. Sprinkle with shredded cheese. 
Bake at 350° for 25 minutes or until thoroughly heated. 
Trim with pimento strips. 

Audrey B. Dooley 
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BAKED CHICKEN 'N NOODLE CASSEROLE 


lc. thinly sliced 1 1/2 e. milk 
celery 3 c. cooked noodles (mediur 
1/4 c. chopped onion size) 
1/8 c. shortening 3 c. chicken, cut up and 
3 (10 1/2 oz.) cans cooked 
condensed cream of 1/4 c. diced pimento 
celery or chicken 1/4 c. buttered bread 
or mushroom soup crumbs 


Cook celery and onion in shortening until ten- 
der. Blend in soup and milk. Add remaining ingre- 
dients except bread crumbs. Pour in 12 x 18 x 2-inch 
baking pan. Sprinkle crumbs on top. Bake in 375° 
oven for 45 minutes or until bubbly and browned. 
Makes 10 servings, 1 cup each. 

Miriam Gilbert 


CHICKEN AND BROCCOLI 
FLORENTINE CASSEROLE 


2 c. cooked chicken 1/2 c. Cheddar cheese 
1 ean cream of chicken pinch of salt and pepper 
soup lc. Bisquick mix 
1 bag frozen broccoli, 1 egg 
cauliflower and 1/4 c. milk 
carrots 1/2 c. Cheddar cheese 
3/4 c. milk 1/2 c. French fried onions 
diced onions (optional) 


Cube chicken. Thaw frozen vegetables, then 
combine the first 7 ingredients. Pour into 1 1/2-quart 
greased casserole dish. Bake for 10 minutes at 350°. 

Meanwhile, eombine next 3 ingredients. Spoon 
over partially baked casserole in a lattice design. Bake 
another 20 to 25 minutes. Remove from oven. Top 
with last 2 ingredients. Bake an additional 5 to 10 
minutes. Serves 4 to 6 people. 0. 

Tracey Gaines 


CURRIED CHICKEN AND BROCCOLI CASSEROLE 


4 whole chicken breasts, 2 pkg. frozen brocooli 
cooked spears, cooked 
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1 can cream of chicken 1/2 c. grated American 


soup cheese 
2/3 c. Miracle Whip 1 tsp. lemon juice 
1/3 c. evaporated milk 1/2 tsp. curry powder 


1 c. buttered bread crumbs 


Skin and bone chicken breasts. Place broccoli 
spears in 13 x 9-inch casserole and top with slices of 
chicken. Combine rest of ingredients except bread 
crumbs. Spoon over chicken and then sprinkle with 
crumbs. Bake at 350° for 25 to 30 minutes. Serves 6. 

May be frozen, brought to room temperature 
and baked. 

Ruth Popp 


BREAST OF CHICKEN PARMIGIANA 


4 chicken breasts 1/4 lb. Mozzarella cheese 

1/4 e. flour 1c. tomato sauce 

1 Tbsp. Parmesan lc. bread crumbs 
cheese salt 

1 raw egg pepper 


4 oz. butter or margarine 


Skin and bone the chicken. Beat breasts until 
thin and sprinkle with salt and pepper. Coat in flour 
and cheese mixture. Dip into beaten egg and then in 
the bread crumbs (I use Italian bread crumbs). Fry 
chicken slowly in butter until brown. 

Place 1 tablespoon tomato sauce in baking 
dish under each chicken breast. Put 2 tablespoons 
sauce and 1 slice Mozzarella cheese on top of each 
breast. Place chicken in moderate oven to allow cheese 
to melt. Serve hot. 

Bev Saucerman 


HOT CHICKEN SALAD SPECIAL 


2 c. cooked cubed 2 Tbsp. lemon juice 
chicken 1/2 c. chopped walnuts 

1 ec. Miracle Whip 1/2 ec. mushrooms 
salad dressing 1 tsp. salt 

2c. celery, diced 1/2 c. grated cheese 

2 heaping Tbsp. onion, 1 1/4 c. crumbled potato 
chopped fine or grated chips 
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Mix first 8 ingredients well and put in casserole. 
Mix cheese and potato chips. Spread on top of mixture. 
Bake at 450° for about 20 minutes or until nicely 
browned. 

Delicious! Nice to freeze and have on hand for 
unexpected occasions. 

Ruth Garber Ehlers 
Annapolis, MD 


BAKED CHICKEN SALAD 


2 c. cut chicken, 2 tsp. lemon juice 
cooked 1/2 c. mayonnaise 

1c. celery, pre- 1/2 can mushroom soup 
cooked to tenderize 1 can Chinese noodles 

1/2 tsp. salt 1/2 c. grated cheese 


2 tsp. grated onion 


Mix lightly first 7 ingredients in 1-quart casse- 
role. Bake at 350° for 25 minutes. Remove from oven. 
Cover with Chinese noodles and grated cheese. Bake 
an additional 5 to 10 minutes. Serves 6. 

Lorena Roop 
Sara Schuppe 


CHICKEN CONTINENTAL CASSEROLE 


3 lb. (about) frying 2 1/2 Tbsp. grated onion 
chicken, cut in 1 tsp. salt 
pieces dash of pepper 
1/3 e. seasoned flour 1 Tbsp. chopped parsley 
1/4 c. butter 1/2 tsp. celery flakes 
1 (10 1/2 oz.) can 1/8 tsp. thyme 
condensed cream of 1 1/3 c. water 
chicken soup 1 1/3 c. rice 


Roll chicken in flour; brown in butter. Remove 
‘chicken. Stir soup, seasonings and water into drip- 
pings. Cook and stir to a boil. Spread rice (right 
from box) in 1 1/2-quart shallow casserole. Pour all 
but 1/3 eup soup mixture over rice; stir to moisten. 
Top with chicken and rest of soup mixture. Bake, 
covered, at 3759 for 40 minutes or until chicken is 
tender. Makes 4 to 5 servings. 

Joan Dawson 
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CHICKEN AND RICE CASSEROLE 


1 cooked chicken (re- . 1 pkg. dry onion soup 
move skin and bones) 2 c. raw rice 
1 stick butter, melted 9 c. chicken stock 
in 2-quart casserole salt and pepper to taste 
1 large onion, sliced 


Combine chicken (which has been cut into 
chunks), onion, rice, stock, salt and pepper. Pour 
into casserole (with melted butter). Bake at 350° for 
1 1/2 hours. 

Martha Evans 


ARROZ CON POLLO 
(Chicken With Rice) 


Recipe from Venezuela where we served as 
missionaries. 


2 large chickens 3 bay leaves 

2 1/4 Ib. tomatoes 2 cloves garlic 

3 medium onions few sprigs parsley 

1 large red pepper 1/4 lb. butter 

1 large green pepper 1 small jar mixed pickles 
1/4 lb. raisins with vinegar 

29 stuffed green olives 1 1/8 lb. rice B 


1 small jar capers 


Steam chicken. Put salt to taste in water 2 
with 1 onion. Chicken should cook until just starting 
to loosen from bones. Strain the cooking liquid and 
save. Chop finely the onions, tomatoes, peppers, 
olives, garlic and pickles (use vinegar very sparingly). 
Wash and drain the rice until nearly dry. Fry lightly 
with butter until very light brown. Mix together with 
chicken and seasonings. Add raisins and capers. 

Cook over low fire, adding the leftover chicken liquid 
as needed. Begin with double the liquid to rice. Cook 
only until the rice is done. The mixture can be put 
into casseroles in the oven for the last 20 minutes. 


Serves 12. 
Freeda Spinella 
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SPANISH NOODLES AND BEEF 


2 slices bacon - 1/2 ec. chopped green 

1/2 chopped onion pepper 

1 lb. ground beef 1/4 c. chili sauce 

1 (1 lb. 12 oz.) can 1 tsp. salt 
tomatoes, cut up 4 oz. (3 c.) medium noodles 


In large skillet, cook bacon until crisp; remove 
from skillet and drain on paper toweling. Crumble and 
set aside. 

Add onion to bacon drippings in skillet. Cook 
until tender, but not brown. Add meat; cook until 
browned. Stir in tomatoes, green pepper, chili sauce, 
salt and a dash of pepper. Add the uncooked noodles. 
Cook, covered, over low heat for 30 minutes or until 
noodles are tender, stirring frequently. Stir in bacon. 


Makes 4 servings. 
Audrey (Tabler) Pollock 


ORIENTAL BEEF RING 


1/4 c. tomato sauce 1 Tbsp. brown sugar 
with onions 1 tsp. soy sauce 


Mix and set aside. 


1 1/2 e. noodles 2 Tbsp. soy sauce 
3/4 e. tomato sauce 1/4 tsp. ground ginger 
3 beaten eggs 1 1/2 lb. ground beef 


1/2 e. diced celery 


Roll the noodles to make fine crumbs. Com- 
bine with tomato sauce. Let stand 5 minutes. In 
another bowl, combine eggs, celery, soy sauce and 
ginger. Add tomato mixture. Add ground beef and 
mix well. Mold in an oiled ring mold. Invert on a 
pan, which has sides (jelly roll pan is good). Remove 
mold. Bake at 350° for 45 minutes. 

Brush on sauce and bake 5 more minutes. Re- 
move from oven. Serve with center filled with cooked - 


peas and rice mixture. 
Sharon Beall 
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BEEF LOAF DELUXE 


1 lb. ground prime 1 c. cooked okra 
beef le. crushed potato chips 
1 small onion, diced 1/4 c. V-8 juice 
1 (8 oz.) can stewed 4 eggs, hard boiled 
tomatoes 


Combine and mix all ingredients except eggs. 
Place half the mixture into loaf pan. Slice eggs on 
top. Cover with remaining mixture. Bake 1 to 1 1/2 
hours at 3509. 
Marjorie V. Stover 


DUTCH MEAT LOAF 


Loaf: 
1 1/2 lb. ground meat 1 medium-sized onion, 
1c. fresh bread chopped 
crumbs 1 1/2 tsp. salt 
1 egg, beaten 1/4 tsp. pepper 
1/2 can tomato sauce 
Sauce: 
2 Tbsp. brown sugar à Tbsp. vinegar 
2 Tbsp. prepared ; 1/2 ean tomato sauce 
mustard 


Lightly mix ingredients; form a loaf. Place in 
shallow pan in moderate (3509) oven. 

While it's starting to bake, combine the sauce 
ingredients to make a basting sauce. Pour sauce over 
meat loaf in oven. Bake 1 1/4 hours longer, basting 
occasionally. Serves 6. 

Joan Dawson 


BEEF ROAST CAJUN STYLE 


1 (4-6 1b.) beef roast 1/2 c. ehopped celery 
(rump or sirloin) 1/4 c. chopped parsley 

6 hot peppers 2 lb. mushrooms 

8 potatoes, peeled 1 c. coarsely chopped 
(left whole) onion 

10 carrots, peeled 2 c. white wine 
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1c. water 1 large cooking bag 
3 Tbsp. soy sauce 


Punch holes in roast (6 to 8) and insert hot 
peppers. In cooking bag, put 1 cup flour and shake. 
Add all ingredients. (Put in roast with hot peppers 
and space other ingredients all around the roast.) 
Then pour the wine, water and soy sauce over this. 
Sprinkle chopped parsley over top and seal cooking bag. 
Bake at 325° for 3 hours. 

Lenna Blevins 


PORCUPINE BALLS 


1 lb, ground beef 1/4 c. minced onion 
1/4 c. uncooked rice 1 tsp. salt 
1 egg 2 Tbsp. shortening 
1 can tomato soup l1 c. water 


Combine meat, rice, egg, 1/4 cup soup, onion 
and salt. Mix well and form into balls, about 1 1/2 
inches. Brown in shortening. 
Combine rest of tomato soup and 1 cup water. 
Pour over meat balls and simmer about 40 minutes, 
or until rice is tender. 
Carol Potter 


LAYERED HAMBURGER CASSEROLE 


3 strips bacon 1 pkg. frozen string beans, 
1 lb. ground beef cooked 
1 large chopped onion 1 can white corn 
1 tsp. salt 2 medium tomatoes 
1/4 tsp. pepper 1 tsp. sugar 
1 tsp. chili powder 2 Tbsp. Parmesan cheese 
3-4 medium cooked 1 tsp. oregano 
potatoes, sliced 1 tsp. nutmeg 


Brown bacon; remove from pan. Saute onion 
in bacon grease. Add ground beef and brown. Add 
salt, pepper and chili powder. Add crumbled bacon. 

Place in greased 3-quart casserole. Slice 
potatoes over meat and season with salt, pepper and 
nutmeg. Add string bean layer. Add corn layer. 
Dot with butter. Sprinkle with oregano. Top with 
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layer of sliced tomatoes. Sprinkle with salt and 
pepper, Parmesan cheese and sugar. Bake at 350° 
for 30 minutes. ` 

Joyce Johnson 


T-LAYER CASSEROLE 


1 c. uncooked rice 2 (15 oz.) cans Hunt's 

1 c. cut-up onion tomato sauce 

1 (15 oz.) can whole 1 lb. hamburger (raw) 
kernel corn (do not cut-up bacon (or whatever 
drain) you use) 


Put rice in bottom of baking dish, then corn 
on top of rice, then onion. On top of onion, put 1 can 
Hunt's tomato sauce. Then comes the hamburger, 
then the other can of Hunt's tomato sauce. Place on 
top your cut-up bacon (or Sizzlean). Put in oven at 
350° (covered) for 1 hour. Remove the cover and 
continue to bake so that you can brown the bacon 
(about 1/2 hour). 

Eleanor D. Ambridge 


BARBECUE CUPS 


1 lb. hamburger 1 (8 oz.) can biscuits 
1/2 c. barbecue sauce 3/4 c. shredded Cheddar 
1/2 c. ehopped onion cheese 


Brown hamburger with onion. Drain grease. 
Mix barbecue sauce with hamburger mixture.. 
Separate biscuits and place each one in a 
greased muffin cup, pressing to cover sides and 
bottom. Spoon meat over each. Sprinkle cheese on 
top of this. Bake at 400° for about 10 minutes. 
Brenda Bena 


CORNED BEEF AND NOODLE CASSEROLE 


1 (8 oz.) pkg. noodles 1 1/2 c. grated Cheddar 
1 ean corned beef, torn cheese 
apart 1 medium onion 
1 ean cream of chicken 1 1/2 c. soup cans milk 
soup (as is) buttered crumbs 
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Cook the noodles as directed on package and 
drain. Add the corned. beef, chicken soup, cheese, 
onion and milk. Top with buttered crumbs. Bake 1 
hour at 350°. 

Myrtle Brust 


HAMBURGER CASSEROLE 


2 lb. ground beef 1 small can whole kernel 

1 large or 2-3 small corn, drained 
onions, chopped fine 1/2 lb. sharp cheese, cubec 

1 green pepper, salt and pepper to taste 
chopped fine garlic powder to taste 

1 small can sliced Worcestershire sauce to 
mushrooms taste 

2 cans tomato soup 1 (8 oz.) pkg. large egg 

noodles 


Brown the beef in butter or margarine. Add 
chopped onions and continue stirring while you add 
the chopped green pepper. Keep flame low to avoid 
burning. A wooden spoon works well if you are using 
a metal pan. Add mushrooms (juice and all), tomato 
soup, drained corn and seasonings. Stir well while it 
cooks slowly. Add the cubed cheese and stir until m 
melted. . 

Meantime, have water heating for cooking 
noodles. Drain cooked noodles and add to meat mix- 
ture. 

This can be made ahead and put into buttered 
casserole dish. Sprinkle with Parmesan cheese and bak 
at 300° for 20 to 30 minutes. Serves 6 to 8. 

Ruth Popp (With Variation) 
Dorothy G. Wiles 
(With Variation) 


ROSALIE'S CASSEROLE 


1c. rice (raw) 1 (8 oz.) ean tomato sauce 
1c. frozen corn 11b. raw hamburger l 
1/2 c. chopped green 1 additional 8 oz. can 
pepper tomato sauce 
1/2 e. chopped onion 1/2 e. water 
salt and pepper, salt and pepper, sprinkled 
sprinkled over ingre- on top 
dients 
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In a large casserole dish (2 quarts), layer the 
ingredients in order given. Cover and bake 1 1/2 
hours in 350° oven (1 hour covered; 1/2 hour un- 
covered). 

If you use brown rice, leave covered an extra 
15 minutes to insure cooking of the rice. When fully 
baked, uncover and stir to mix ingredients up a bit. 
Serve. 

Mary C. Young 


SAUERKRAUT AND DUMPLINGS 


1 1/2-2 lb. sauerkraut 1/4 c. butter 
1/2 c. water 3-4 whole bay leaves 


Place in saucepan and let it simmer slowly for 
1 1/2 hours. Place meat on top of sauerkraut and -let 
it simmer for 30 to 40 minutes. (Suggested meats: 
smoked pork, chops, ham slices, ham cubes or hot 
dogs.) 


Dumplings: 
4 eggs (medium size) 1 tsp. salt 
1 1/4 c. all-purpose 1/4 tsp. yellow food 
flour coloring 


Beat eggs with salt and food coloring for 3 to 
4 minutes. Add flour (1 1/4 eups, thoroughly shaken 
down), gradually working it in with a large fork. 
When flour has been thoroughly mixed in, have a 6- 
quart pan of boiling water ready. Half fill an ieed 
tea spoon with dough mixture and drop into boiling 
water. If dough does not drop in easily, immerse. 
spoon in boiling water. Let it boil about 8 minutes, 
stirring occasionally. 

Serve in large tureen. Drain water off dump- 
lings and place them in dish. Then spread sauerkraut 
and meat over them. Melt 1/4 cup butter, letting it 
border on browning, and pour over entire mixture. 

Amy Hardy 
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SAUSAGE AND ENGLISH MUFFIN CASSEROLE 


8 English muffins - 1/3-1/2 c. sour cream 
(halves), buttered 1 lb. sharp cheese, grated 

1 lb. sausage, browned 1 (4 oz.) ean green chilies 
and drained or green peppers 

8 eggs 


Put muffins, buttered side down, in buttered 
casserole dish, 9 x 13 inches. Sprinkle sausage over 
muffins. Pour egg and sour cream mixture over sau- 
_ sage. Sprinkle cheese and chilies over top. Cover 

with aluminum foil. Refrigerate overnight. Bake at 
350° for 45 minutes, covered. Bake 15 minutes, un- 
covered. 
June Ernest 


HAM-NOODLE CASSEROLE 


2 c. diced ham 1c. grated Swiss cheese 
J c. uncooked noodles dash of dry mustard 
1 (15 1/2 oz.) ean 2 Tbsp. milk 
green beans Parmesan cheese 
1 ean mushroom soup bread crumbs 


Cook noodles; drain. In greased, medium-sized 
casserole, place layer of cooked noodles, then ham, 
mustard, cheese and beans. Repeat layers. Pour can 
of mushroom soup with milk over layers, Sprinkle with 
bread crumbs and Parmesan cheese. Bake in 350° oven 
until bubbly and hot, about 1/2 hour. 

Mary Lee Bobby 


HAM AND ASPARAGUS AU GRATIN CASSEROLE 


8 slices cooked ham 1 1/2 oz. flour 


1 (15 oz.) can salt and pepper 
asparagus, drained 1 tsp. mustard 

2/3 large 8 fluid oz. 6 oz. Cheddar cheese, 
can Carnation milk grated 

1 1/2 oz. butter 2 oz. fresh bread crumbs 


Roll a few spears of asparagus in each slice of 
ham; place in shallow ovenproof dish. Make up the 
Carnation milk to 1 pint with water. Melt the butter 
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and stir in the flour, salt and pepper; cook 1 minute. 
Gradually stir in the Carnation milk. Continue stirring 
over a moderate heat until thick and smooth. Beat in 5 
ounces of the cheese. Pour over the ham rolls; sprin- 
kle with the remaining cheese and bread crumbs; bake 
in a hot oven, 450°, until golden brown, 15 to 20 min- 
utes. Serves 4. 
Hazel Mangaser 


THREE-IN-ONE DINNER 


pork chops (about canned tomatoes (1 whole 
1 1/2 inches thick) tomato per chop) 

1-1 1/2 Tbsp. uncooked salt and pepper to taste 
rice per chop (herb parsley flakes (if desired) 
rice is really nice) celery seed (if desired) 


Place pork chops in baking dish or small 
roaster. Put rice on chops. Place whole tomato on top 
of each. Add seasonings. Pour on tomato juice. 
Cover and bake at 400° for 1 to 1 1/2 hours until 
chops are well done. Add a little water during baking, 
if needed. 

Effie Collamore 


BARLEYBURGER STEW 


1 lb. ground beef 1c. water 
1 c. chopped onion 2 tsp. salt p 
1/2 c. chopped celery . 2-3 tsp. chili powder 2. 
2 (18 oz.) cans tomato 1/2 tsp. pepper 

juice (4 1/2 c.) 3/4 c. uncooked barley 


In large saucepan, cook and stir meat and 
onion until meat is brown and onion is tender. Drain 
off fat. Stir in remaining ingredients; heat to boil- 
ing. Reduce heat. Cover and simmer until barley 
is done and stew is desired consistency, about 1 hour. 

F. Rohrer 


9-HOUR STEW 
1 lb. stew meat (do amounts of carrots, pota- 


not brown) toes and celery, cut up 
(as desired) 
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1-2 onions, cut up 1 tsp. sugar 
3 Tbsp. tapioca (dry) . 1 large can stewed tomatoes 
1 tsp. salt |. tomato juice 


Put all ingredients in large casserole dish, 
covered by stewed tomatoes and enough tomato juice 
to cover. Cover and bake at 250° for 5 hours. 

Joyce Johnson 


BEEF STEW 
(Pressure Cooker) 
2 lb. beef, cut into 6 carrots, cut crosswise 
2-inch cubes 5 medium potatoes, 
2 Tbsp. fat quartered 
2 tsp. salt 1c. (or more) water 


1 onion, cut fine (small) dash of oregano 


Dust meat in 1/2 cup flour and brown in fat. 
Add water and other ingredients. Cook in pressure 
cooker with 10 pounds pressure for 20 to 25 minutes. 
Cool cooker 5 minutes, then cool under faucet. 
Gravy may be thickened, but should be fine. 
Esther Railsback 


PASTITIO 
(Similar To Lasagna) 


You need Meat Sauce, white sauce, wide noodle: 
and Parmesan cheese. 


Meat Sauce: 
2 1/2 lb. hamburger 1 onion, finely chopped 
1/4 c. olive oil salt and pepper to taste 


Cook above until brown. Add: 


2 tsp. oregano 2c. water 
3 bay leaves 1 c. whole tomatoes, 
1 tsp. thyme crushed in blender 


1c. tomato paste 
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Cook rapidly 15 minutes; then simmer 4 hours. 


2 c. thick white sauce 1 lb. grated Parmesan 
1 pkg. wide noodles cheese 


Make the white sauce. Cook the noodles. Use 
a 10 x 14-inch pan. Take a large ladle and coat sides 
and bottom with Meat Sauce. Layer noodles, Meat 
Sauce (generously) and white sauce (about 3 table- 
spoons, mixing into Meat Sauce). Add cheese, sprin- 
kling heavily. Repeat until the pan is full. Bake 1 
hour at 3009. 

This is a recipe I got in Venezuela where we 
were missionaries. It was often served at holiday 
time in Eastern Venezuela. 

Freeda Spinella 


HAWAIIAN-STYLE SPARERIBS 


3 lb. spareribs 1/2 c. eatsup 

3 Tbsp. brown sugar 1 (9 oz.) can crushed 
2 Tbsp. cornstrach pineapple 

1/2 tsp. salt 1 Tbsp. soy sauce 


1/4 e. vinegar 


Cut ribs into serving pieces. Combine sugar, ~ 
cornstarch and salt. Stir in vinegar, catsup, un- : 
drained pineapple and soy sauce. Cook until slightly 
thickened, about 5 minutes, stirring constantly. 
Arrange a layer of ribs in roasting pan. Cover with 
1/2 of pineapple mixture. Add another layer of ribs’ 
and top with remaining pineapple mixture. Cover pan 
tightly and bake in a slow oven, 325°, about 1 1/2 to 
2 hours. Makes 4 servings. 

Hazel M. Hill 


ORIENTAL CASSEROLE 


1 lb. ground beef 1/4 tsp. ginger 
1/3 e. chopped celery 1/4 ec. soy sauce 
1/3 c. chopped onion 1 (16 oz.) can chop suey 
1/4 e. chopped green vegetables 

pepper 1 (10 oz.) pkg. frozen peas 
2 Tbsp. cornstarch 1 (3 oz.) can chow mein 
1 tsp. sugar noodles 
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In skillet, cook ground beef, celery, onion and 
pepper until meat is browned; drain. Add 1 cup water; 
bring to boiling. ` 

Combine cornstarch, sugar and ginger; blend 
in 2 tablespoons water and soy sauce. Add to beef 
mixture; cook and stir until thick and bubbly. Stir 
in vegetables, drained. 

Break apart frozen peas. Add to beef mixture. 
Pour into 2-quart baking dish. Bake 15 minutes. 

Serve with chow mein noodles. Serves 4. 

Lois C. Miller 


CHEESE SOUFFLE 


(Serves 4) 
3 Tbsp. quick-cooking 3 egg yolks 
tapioca . 1/2 tsp. salt 
1 c. scalded milk egg whites 


lc. grated cheese 


Add tapioca to scalded milk and cook in double 
boiler, stirring frequently, for 15 minutes, or until 
tapioca is clear and thickened. Add the cheese and 
stir until melted. Allow it to cook and then stir in 
the egg yolks, which have been beaten until thick and 
lemon colored. Add salt and fold in egg whites, beaten 
until stiff. 

Pour into greased baking dish. Place in pan 
of hot water and bake for 50 minutes in moderate oven. 

Ruth Zurfluh Anderson 


MANICOTTI CREPES 
Crepes: 


6 eggs 1 1/2 c. flour 
1 c. milk 1 1/2 tsp. salt 


Beat the eggs. Add the milk, flour and salt. 


Filing: 
2 lb. Ricotta cheese 1/2 c. grated Romano or 
1/2 c. chopped parsley Parmesan cheese 


2 eggs, beaten 
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On a hot, very lightly greased griddle, add 
a small quantity of batter and immediately spread with a 
tablespoon. Cook on one side only. Pour tomato sauce 
in an oblong baking pan. Spread filling and roll crepes 
and place in pan. Pour more sauce on top. Bake 1/2 
hour at 350°, uncovered. 

Can also be made ahead and refrigerated or 
frozen. These are so much easier than using manicotti 
shells. 

This recipe is good for company. 

Bev Curtis 


TUNA CASSEROLE 


potato chips, crushed 1 can cream of mushroom 
1 ean peas (do not soup 
drain) 1 (7 oz.) can tuna, flaked 


Layer potato chips, peas, tuna, mushroom soup 
and liquid from peas. End with potato chips. Bake 
at 350° for 15 to 20 minutes (uncovered). 

Nellie Winstone 


RICE CASSEROLE 


2 c. long grain rice 1/2 ]b. fresh mushrooms 

1 1/2 sticks margarine 2 cans beef consomme plus 
1 medium onion 1 1/2 cans water 

2 tsp. oregano leaves salt and pepper 


In frying pan, put butter, rice, onion and 
mushrooms. Cook until onion is clear and rice is a bit 
brown. Pour consomme and water into large casserole 
dish. Add rice mixture. Cover and bake 1 hour at 
3909. 

Judy Niemeyer 


CHEESE MUSHROOM PIE 


1 lb. fresh mushrooms, 1 pie shell 
sliced 2 tsp. lemon juice 
1 large onion, sliced 1 tsp. Worcestershire sauce 
3/4 Ib. Swiss cheese, salt and pepper to taste 
grated 
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Saute mushrooms and onion. Add lemon juice, 
Worcestershire sauce, salt and pepper. Mix cheese 
with vegetables. Freeze or bake immediately at 375° 
for 40 minutes or until brown. 

Ellen Harton 


HAM AND CHEESE QUICHE 


1/2 c. milk 1 1/2 ec. shredded Swiss 
1/2 c. mayonnaise cheese 
2 eggs, slightly beaten 1/3 c. chopped green 
1 Tbsp. cornstarch pepper 
1 1/2 c. diced ham, 1/3 c. chopped onion 
bacon or sausage dash of pepper 
1 pie shell 


Make a pastry for a 9-inch pie. Combine first 
4 ingredients. Mix until smooth. Stir in next 5 ingre- 
dients. Pour into pie shell. Bake in 350° oven for 40 
to 45 minutes or until set. 
Sandy Epstein 
Dorothy von Briesen 


PINEAPPLE CASSEROLE 


3 eggs 4 slices bread, cubed. 
2 Tbsp. flour 1/4 lb. (1 stick or less) 
1/3 c. sugar oleo or butter, melted 


1 large can crushed pineapple 


Beat eggs with flour, sugar and pineapple. 
Use all juice from pineapple. Pour into greased, 
2-quart casserole. Add cubed bread on top. Pour 
melted oleo over-all. Cover and bake at 400° for 30 
minutes or until brown on top. 
Cheryl Siebeking 


PINEAPPLE STUFFING 
(Wally's Favorite) 


1/4 e. butter 6 slices bread 
1c. granulated sugar 1 (No. 2) can crushed 
4 eggs pineapple 
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Cream butter and sugar. Cube bread. Butter 
casserole and add bread. Beat eggs in separate dish 
until frothy. Add to creamed mixture and beat well. 
Add pineapple. Pour mixture into casserole, making 
sure bread on bottom is folded into mixture. Bake, 
uncovered, at 350° for 50 to 60 minutes. Makes 6 
servings. 

Excellent dish with ham. 

Vicky Webster 


** EXTRA RECIPES ** 
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Meat Cooking Chart 


MINUTES; Oven 
ROASTING WEIGHT PER LB. 


internal 
Temp. 


FRESH PORK 

Rib and loin 3 - 7 lbs. 30 -40 
Leg ` 6 lbs. 

Picnic shoulder 5 - 10 lbs. 

Shoulder, butt 3 - 10 lbs. 

Boned and rolled 

Shoulder 3 - 6 lbs. 


BEEF 

Standing ribs - rare 3 -7 lbs. 
-medium 3 -7 lbs. 
-well done 3 -7 lbs. 


LAMB 
Shoulder - well done 
Shoulder - boned and 


4 -10 lbs. 


rolled 3 -6 lbs. 
Leg - medium 5 -10 lbs. 
Leg - well done 3 -6 lbs. 
Crown - well done 3 -6 lbs, 


SMOKED PORK 
Shoulder and picnic hams 


Boneless butt 


Ham 12 -20 
Under 10 lbs 


Half hams 


VEAL 


Loin 4 -6 lbs. 
Leg 5 -10 Ibs. 
Boneless shoulder 4 -10 lbs. 


3 -5 Ibs. 
over 6 lbs. 


8 -10 lbs. 
18 - 20 lbs. 
5 -10 Ibs. 


Copyright € 1978 Fundcraft Publishing, Inc. 


MEATS, POULTRY & SEAFOOD 
HONEY BAKED LAMB 


1 leg of lamb 2 Tbsp. dry mustard 
salt and pepper 1 or 2 cloves garlic 
2 Tbsp. clear honey 


Wipe leg of lamb with damp cloth. Make 
several slits in flesh with a sharp knife and push in 
slivers of garlic. Rub with salt and pepper. Bake 
at 325° for 30 minutes per pound. 

Combine mustard and honey. Pour over leg 
1 hour before end of baking. Serve with cranberry 
jelly. 

Janette S. Miller 


HAWAIIAN SWEET-SOUR HAM 
(Serves 4) 


2 c. cooked ham, cut 11/2 Tbsp. cornstarch 
in julienne strips 3-4 tsp. vinegar 
1 Tbsp. salad oil 2 tsp. prepared mustard 
lc. pineapple tidbits 3/4 c. water 
(8 3/4 oz. can) 1 pepper, cut in 1/2-inch 
2 Tbsp. brown sugar squares 


Brown ham in hot oil. Drain pineapple; save 
syrup. 

Mix brown sugar, cornstarch, vinegar and 
mustard; stir in syrup and water. Add to skillet. 
Cook and stir until mixture thickens and bubbles. 
Cover. Simmer 10 minutes. Add pineapple and 
pepper. Simmer 3 to 5 minutes. Salt to taste. 

Serve with hot rice. 

Eleanor Bergsten 


HAM LOAVES WITH APRICOT SAUCE 


(Serves 6) 
1 lb. ground ham 2 eggs 
1 ib. ground pork 1 c. graham cracker crumbs 


Beat eggs. Add rest of ingredients. Mix 
lightly. Form into 6 individual loaves. Pour Apricot 
Sauce over loaves. Bake 1 hour at 350°. 
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Apricot Sauce: 
1 c. apricot nectar ` 1/2 c. drained crushed 
1/2 c. catsup pineapple 
2 tsp. lemon juice 
Ruth Zurfluh Anderson 


SESAME PORK ROAST 


1 fresh pork shoulder 2 tsp. salt (I never add 
(weighing about 4 lb.) this because the soy 

2 Tbsp. sesame seed sauce is salty) 

4 green onions, trimmed 1/2 tsp. curry powder 
and sliced 1 c. water 

1/2 c. bottled catsup 2 Tbsp. wine vinegar or 

1/4 c. soy sauce cider vinegar 

2 Tbsp. ground ginger 3 Tbsp. flour 


2 Tbsp. molasses 


Place pork shoulder in large glass, pottery or 
plastic bowl. Place sesame seed in small frying pan; 
heat slowly, shaking pan constantly, about 2 minutes, 
or just until golden. i 

Combine with green onions, catsup, soy sauce, 
ginger, molasses, salt, curry powder, pepper, water 
and vinegar in small bowl. Pour over meat. Chil, 
turning meat several times, at least 2 hours to season. 

Remove meat from marinade; pat dry. Brown 
in Dutch oven or electric skillet. Add marinade. Heat 
to boiling; cover. Simmer, turning meat twice, 3 hours 
or until very tender. Remove to heated platter. Keep 
warm while making gravy. 

Pour liquid from Dutch oven into a 2-cup 
measure. Let stand several minutes or until fat rises 
to top, then skim off; measure 2 tablespoons fat and 
return to Dutch oven. Add water to liquid, if needed, 
to make 2 cups. Blend flour into fat in Dutch oven; 
cook, stirring constantly, just until bubbly. Stir in 
the 2 cups liquid. Continue cooking and stirring until 
gravy thickens and boils, 1 minute. 

Carve meat into 1/4-inch slices. Serve gravy 
separately to spoon over meat. 

Vera Hillis 
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ORIENTAL PORK AND PEPPERS 


8 thin pork chops lc. water 
(weighing about 1 (1 lb.) can bean sprouts, 
1 1/2 lb.) drained and rinsed 
1 small onion, chopped 2 medium-sized green 
(1/4 c.) peppers, halved, seeded 
1 clove garlic, minced and chopped 
3 Tbsp. vegetable oil 2 medium-sized tomatoes, 
1 envelope instant chopped 


tsp. salt 

Tbsp. cornstarch 
Tbsp. soy sauce 
c. cooked rice 


chicken broth or 
1 tsp. granulated 
chicken bouillon 


A Ow Or 


Trim fat and bones from pork chops; cut meat 
into julienne strips. Saute onion and garlic in vege- 
table oil until soft in a large frying pan. Stir in 
pork; saute, stirring once, 5 minutes or until brown. 

Stir in chicken broth, 3/4 cup of the water, 
bean sprouts, green peppers, tomatoes and salt. Heat 
to boiling, then cook 3 minutes or until peppers are 
crispy tender. 

Mix cornstarch with remaining 1/4 cup water 
and soy sauce until smooth in a cup; stir into mixture 
in frying pan. Cook, stirring constantly, until mix- 
ture thickens and boils 3 minutes. Serve over rice. 
Serves 6. 

Absolutely delicious! 

Joan Dawson s 


TERIYAKI 
rib-eye beef, thinly 1/2 c. water 
sliced (about 1 1/2 1b.) 1 clove garlic 
1/2 c. soy sauce 1 small piece crushed 
(Kikkoman is best) ginger root 


Mix ingredients well (soy sauce, water, 
crushed garlic and crushed ginger root). Soak meat 
at least 1 hour but preferably overnight. Drain. 
Broil 5 minutes (over charcoal, if possible) or accord- 
ing to thickness and whether you want it rare, medium 
or well done. 

Elsie Yoshimura 
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SUKIYAKI 


(Japan) 
1 lb. thin round steak 1 can bamboo shoots 
1 Tbsp. oil 1 tsp. sugar 
4 large stalks celery 1/4 c. soy sauce 
1 large onion 1/4 c. spinach 
1 small can mushroom beef broth* 


slices 


Cut steak across grain into 1/4-inch strips, 
about 2 inches long. In large skillet, brown meat in 
oil. Push meat to one section of skillet. Stir in beef 
broth, sugar and soy sauce. 

Cut up celery in thin strips; also onion. Place 
mushrooms, onion, celery and bamboo shoots (drained) 
in separate section of skillet (do not mix). Cover. 
Simmer 10 minutes. Add spinach. Simmer 5 minutes 
longer. Mix with meat. Serve over rice. Pass addi- 
tional soy sauce. 

*Beef broth can be made by dissolving 1 beef 
bouillon cube in 1/2 cup boiling water or use canned 
beef broth (bouillon). Caroline Davis 


TOMATO BEEF 


1 1/2 lb. boneless sirloin dash of pepper 


tip, cut in 1/2-inch 1/2 tsp. ground ginger 
thick slices 1 green pepper, sliced 

1 Tbsp. cornstarch 1/4 lb, fresh mushrooms 

2 Tbsp. peanut oil or 6 green onions, cut in 
regular oil 1/2-inch pieces 

3 Tbsp. soy sauce 2 tomatoes, cut in wedges 


Partially freeze and cut meat in 1/4-inch 
diagonal strips. 

Combine cornstarch, 1 tablespoon oil, soy 
sauce and pepper. Add beef; toss to coat well. Let 
marinate several hours in refrigerator. Drain and save 
marinade. 

Heat remaining 1 tablespoon oil in electric skillet 
at 350°. Add ginger and beef; stir-fry until brown, 
5 to 6 minutes. Push to one side. Add green pepper, 
mushrooms and onions. Cook until tender-crisp, 2 to 
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3 minutes. Push to side. 


Add tomatoes. 


Cover and 


cook 2 minutes. Pour reserved sauce over all and stir 


until thickened. 


Serve with hot rice. 


Alda Kumfert 


ELEPHANT STEW 


1 medium-sized elephant 
seasoned brown gravy 


Cut elephant into bite-size pieces. 
Cover this with brown gravy and 


take about 2 months. 


cook over a kerosene fire about 4 weeks at 265°. 
If more are expected, add 2 
Do this only if necessary, as most people do 


will serve 3,800 people. 
rabbits. 


2 rabbits (optional) 


This should 


This 


not like to find hare in their stew! 


BAKED PEANUT 


1 chicken, cut up 
1/4 c. flour 

1 egg 

1/3 c. peanut butter 


Dip chicken in flour. 
Gradually add milk, beating with fork to 


Peggy Pygmy 
BUTTER CHICKEN 


1 tsp. salt 

1/3 c. milk 

1/2 c. fine dry bread 
crumbs 


Blend next 4 ingre- 


dients. 

blend. Dip chicken in peanut butter mixture, then 
in erumbs.. Put on lightly oiled, foil-lined baking 
pan. Drizzle oil over chicken pieces. 


Bake in moder- 


ate oven (3509) for 45 minutes or until brown or 


crisp. 


Vera Hillis 


CURRIED CHICKEN 


2 1/2 lb. chicken, cut 
in serving pieces 

1/2 tsp. margarine 

3 Tbsp. eurry powder 

3/4 c. chopped onion 

2 bay leaves 
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1 tsp. minced garlic 
1/2 c. chopped celery 
1/2 c. chopped tomato 
1 slightly tart apple 

1 small banana 

1 c. chicken broth 
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Cut unnecessary fat off chicken. Rub skillet 
with margarine. When hot, add chicken pieces. 
Sprinkle with curry powder and stir without turning. 
Add onion and bay leaves; cook briefly. Sprinkle with 
garlic and celery; stir. Add tomato and cook 1 minute. 

Core and peel the apple. Cut into 1/4-inch 
cubes (about 1 1/2 cups). Add to chicken. Peel and 
dice banana (about 1/3 cup). Add banana and broth. 
Cook and cover on low heat 20 minutes. Uncover and 
cook 10 to 15 minutes longer. 

Serve with cold yogurt and rice. Makes 4 
servings. 

Lamb may be used instead of chicken. 

Margaret Bos 


CREAMY BAKED CHICKEN BREASTS 


4 whole chicken breasts, 1/4 c. dry wine (optional; 
split, skinned and use 1/4 c. water) 
boned lc. herb-seasoned stuffing 
8 slices Swiss cheese mix, erushed 
1 (10 3/4 oz.) can 1/4 c. melted butter 


cream of chicken soup 


Arrange chicken in a lightly greased, 13 x 9 x 
2-inch baking dish. Top with cheese slices. 

Combine soup and liquid, stirring well, and 
spoon over chicken. Sprinkle with stuffing mix and- 
drizzle butter over crumbs. Bake at 350° for 45 to 55 
minutes. 

Serve with French Rice (recipe follows)... 


French Rice: 


1 can onion soup 1 (8 oz.) can sliced water 


(undiluted) chestnuts 
1/2 ec. butter, melted 1 c. uncooked regular rice 


1 (4 1/2 oz.) ean sliced mushrooms 


Combine soup and butter; stir well. Drain 
mushrooms and water chestnuts, reserving liquid. Add 
enough liquid to equal 1 1/2 cups. Add mushrooms, 
chestnuts, liquid and rice to soup mixture; stir well. 
Pour into a lightly greased 10 x 6 x 2-inch baking dish 
Cover and bake at 350° for 1 hour. Makes 6 servings. 

Martha Schuppe 
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BAKED CHICKEN AND BEEF 


8 boneless chicken l 1 can cream of mushroom 
breasts soup 
8 slices bacon 1 c. sour cream 


1 pkg. chip beef 


Spread chip beef in 9 x 13-inch pan. Wrap 
bacon around chicken. Lay in pan over beef. Mix 
soup and sour cream. Pour over. Bake at 275° for 3 
hours or at 325° for 1 1/2 hours. Bake, covered, 
for first half. 
Sauce is excellent over potatoes or rice. 
Vicky Webster 
Nancy Watson 


SWEET AND SOUR CHICKEN I 


1 or 2 chickens, cut up 1 (8 oz.) bottle Russian 
and skin removed or Catalina salad dressing 

1 (10 oz.) jar apricot 1 envelope onion soup mix 
preserves 


Place skinned chicken in 9 x 13-inch baking 
dish. Mix preserves, dressing and soup; baste 
chicken. Bake, uncovered, at 300° for 2 hours. 

Muriel Fletcher 


SWEET AND SOUR CHICKEN II 


2 lb. chicken thighs 1/2 c. soy sauce (Kikkoman 
(I skin them) is best) 

1 Tbsp. cornstarch, 1/4 c. vinegar 
mixed with 1 Tbsp. 1 clove garlic 
cold water 1/4 tsp. pepper 

1/2 c. sugar 1 1/2 tsp. fresh ginger 


(or ground) 


Combine all ingredients and mix wel. Pour 
over chicken and let chicken soak overnight or a few 
hours at least. Bake in slow oven, 325°, for 2 hours. 

Eleanor Bergsten 
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SWEET AND SOUR CHICKEN III 


1 stalk celery, diced 1 (20 oz.) can pineapple 
2 whole boned breasts, chunks 
cut in strips (about 2 Tbsp. cornstarch 
2 c.) 1/2 c. sugar 
2 Tbsp. oil 3 Tbsp. soy sauce 
1/2 tsp. salt 3 Tbsp. vinegar 
1c. chopped green 1/3 c. water 
pepper 1 (16 oz.) can chow mein 


vegetables, drained 


Heat oil in skillet and stir-fry chicken until it 
turns white. Season with salt. Add green pepper and 
syrup from pineapple. Bring to boil. Cook 3 minutes. 

Mix cornstarch, sugar, soy sauce, vinegar and 
water. Stir into chicken mixture. Cook until thick- 
ened. Stir in pineapple chunks and chow mein vege- 
tables. Heat thoroughly. Makes 4 to 5 servings. 

Serve with hot rice. 

Alda Kumfert 


CHICKEN PARISIENNE 


2-4 whole chicken 1c. fresh mushrooms, 
breasts, halved* sliced 

salt and pepper to taste 1 (10 3/4 oz.) can cream 

3 Tbsp. margarine of chicken soup 

1 small onion, sliced 1/4 c. cooking sherry (can 

1 c. sour cream substitute lemon juice) 


*For a lower calorie meal, remove skin before 
cooking. Omit the skillet browning process and the 
margarine. 

Season chicken with salt and pepper. Melt 
margarine in a skillet or frying pan; brown chicken on 
both sides. Arrange chicken, onion and mushrooms in 
a casserole or baking pan. 

Mix remaining ingredients together in a separate 
bowl; pour over chicken. Bake in 400° oven for 40 to 


50 minutes. Serves 4. 
Wilma McMann 
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"MOUTH-WATERING" BAKED CHICKEN BREASTS 


6 double chicken 1 1/2 tsp. paprika 
breasts, deboned 2 tsp. garlic salt 
and split 1 tsp. salt 
2 c. sour cream 1/4 tsp. pepper 
1/4 c. lemon juice 1 3/4 c. dry bread crumbs 
2 tsp. celery salt 1/2 c. margarine 


4 Tbsp. Worcestershire sauce 


Combine sour cream with spices, juice and 
Worcestershire sauce. Coat each piece of chicken in 
mixture and let stand, covered, in refrigerator over- 
night or all day. 

Roll chicken pieces in bread crumbs, coating 
wel. Arrange in single layer in baking pan. Melt 
margarine and spoon over each piece of chicken. 
Bake in 350° oven, uncovered, 1 hour or until golden 
(if baked in Pyrex dish, reduce heat slightly). 

Lois Ann Anderson 


CHICKEN AND NUTS 


2 whole chicken breasts 2 Tbsp. cornstarch 
3/4 tsp. salt (or less) 2 Tbsp. cooking sherry 
3 Tbsp. soy sauce 1 tsp. sugar 
Combine. 

1 can chicken broth 3-4 spears broccoli, 
1c. chopped onion chopped 
1 can sliced water 1 1/2 c. unsalted nuts 

chestnuts (walnuts, almonds or 
5-6 sliced fresh cashews) 

mushrooms 


Cube chicken breasts and dredge in soy mix- 
ture. Heat 3 tablespoons oil in pan and saute onion 
and water chestnuts; put aside. Heat 3 tablespoons 
oil and saute chicken cubes. Add broth (2/3 can), 
onion, mushrooms, chestnuts and broccoli; stir-fry 
until tender, 5 minutes. Add nuts. Mix remaining 
1/3 can broth with 2 tablespoons cornstarch and thicken 
chicken mixture. Serves 4. Serve over rice. 

Ruth Popp 
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SAVORY TURKEY DRESSING 
(For A 12-Pound Bird) 


12 c. dry bread 1/2 tsp. ground sage 
crumbs or cubes 1/2 tsp. black pepper 

1 ec. shortening (use 3 tsp. poultry seasoning 
half butter for flavor) 1 1/2 tsp. salt 

1 c. minced onion 1/4 c. hot water 


1 1/2 ec. chopped celery stalks and leaves 


Prepare the bread crumbs or cubes. Melt 
the shortening in large skillet. Add the onion; cook 
until yellow. Add crumbs gradually, stirring to pre- 
vent burning. Turn into deep bowl. 

Mix into bowl the celery stalks and leaves, 
sage, black pepper, poultry seasoning, salt and hot 
water. Stuff turkey loosely. 

Hint: Best made the night before, then 
stuffed the next day. 

Joan Dawson 


SCHNITZEL 
(German) 
1 pkg.. Marval turkey 2 eggs, slightly beaten 
cutlets bread crumbs 
salt and pepper to taste 3 Tbsp. butter or margarine 
flour (for dredging) 1 Tbsp. oil 


Melt butter and oil in frying pan. Pat cutlets 
dry with paper towels; salt and pepper each side. Dip 
cutlets in flour, then into eggs and coat with bread 
crumbs. Saute 1 1/2 to 2 minutes on each side (drain, ~ 
if necessary). Serve immediately with optional garnish 
(sliced lemons or parsley). 

Caroline Davis 


FRAGRANT DUCK 


1 (6 1b.) duck loc. water 
1 1/2 c. dark brown 1 Tbsp. salt 
sugar 2 tsp. soy sauce 
3 tsp. cinnamon 2 tsp. powdered or fresh 
2 cloves ginger 
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Place the sugar in a saucepan and cook over low 
heat until it melts. Add half the cinnamon, the cloves 
and the water. Cook until syrupy. Combine the salt 
and remaining cinnamon; rub into the duck thoroughly, 
inside and out. Place the duck in a roasting pan. 
Combine the syrup with the soy sauce and ginger; mix 
well. Pour over the duck. 

Roast in a 425° oven until golden in color, 
basting frequently. Reduce the heat to 350° and roast 
until tender, about 2 1/2 hours all together, including 
the browning time. Add additional water if the pan 
becomes too dry and baste frequently. Cut the duck 
into small pieces and serve. The Chinese serve the 
duck with a sauce made by mixing: 


1/2 e. vinegar 3 cloves garlic, minced 


The duck bits are dipped into this sauce. 
Hazel Mangaser 


DEVILED CRAB 


1/2 c. finely chopped 11b. lump crabmeat, freshly 
celery cooked, or the canned 

1/3 c. finely chopped variety, thoroughly 
green pepper drained 

1/2 c. thinly sliced 1 3/4 c. coarsely crushed 
scallions (including soda crackers 
about an inch of 1/2 tsp. salt 
the green stems) 1/2 tsp. dry mustard 

1/4 e. finely chopped Tabasco sauce l 
parsley 1/4 c. heavy cream 


3/4 c. melted butter 


Preheat the oven to 350°. In a large mixing 
bowl, combine the celery, green pepper, scallions, 
parsley, crabmeat (with all cartilage removed), 1 1/2 
cups of the crushed crackers, salt, mustard, a few 
drops of Tabasco sauce, the cream and 1/2 cup of the 
melted butter. Mix together gently, but thoroughly, 
with a large spoon and taste for seasoning. 

Spoon the mixture into a buttered 1 1/2-quart 
easserole and sprinkle the remaining cracker crumbs 
evenly over the top. Dribble over it the remaining 
butter and bake the casserole in the upper third of 
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the oven for about 1/2 hour, or until the crumbs are 
golden brown. Serve at once, directly from the 
casserole. Makes 4 servings. 

Kay Caldwell 


LOBSTER NEWBURG 
(To Serve 4 to 6) 


6 Tbsp. butter 3/4 tsp. salt 
3 c. cooked lobster 1/8 tsp. cayenne pepper 
(fresh or canned), 1/2 tsp. lemon juice 
cut into 2-inch pieces 6 patty shells or 2-3 c. 
1/3 e. Madeira or dry steamed rice or 8-12 
sherry buttered toast points 
1 1/2 c. heavy cream paprika (optional) 
9 egg yolks 


In a large, enameled or stainless steel skillet, 
melt the butter over moderate heat. When the foam 
subsides, add the lobster meat and, stirring constantly, 
cook for about a minute. Pour in the Madeira or 
.sherry.and 1.cup of the heavy cream and, stirring, 
bring to a boil. Reduce the heat to its lowest point 
and, stil stirring, cook for about 2 minutes. 

In a small bowl, beat the egg yolks into the 
remaining 1/2 cup of cream. Beat into them 4 table- 
spoons of the simmering lobster sauce, and then, in 
a slow stream, pour the mixture back into the skillet, 
stirring constantly. Cook over moderate heat until 
the sauce thickens, but under no circumstances, let 
it come to a boil or it will curdle. Season with the 
salt, cayenne pepper and lemon juice. Serve imme- 
diately in patty shells, on beds of steamed rice or on 
hot buttered toast points. Sprinkle the Lobster New- 
burg lightly with parpika, if you like. 

Kay Caldwell 


CRAB CASSEROLE EDGAR 


3 (7 oz.) cans crab- 2 c. mayonnaise 
meat, flaked (or 2 c. light cream 
1 Ib. fresh crab) 2 c. fresh bread bits 
1 doz. hard-cooked (lightly butter bread 
eggs, chopped slices first) 
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1 small onion, chopped salt and pepper to taste 
1/2 Tbsp. parsley, grated cheese 
crushed, or fresh parsley, chopped 


Mix all ingredients together gently except bread 
bits. Pour into large casserole dish or 2 small ones. 
Top with buttered bits. Heat in 350° oven until 
warmed through. Do not overcook. 

If desired, add 1 can artichokes (not mari- 
nated), drained and chopped, or water chestnuts, cut 
up. Grate cheese on top. Serves 16. 

Very good. 

Irene Edgar 


** EXTRA RECIPES ** 
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How To Can Vegetables 


POINTS ON PACKING 


Raw pack. - Pack cold raw vegetables 
(except corn, lima beans, and peas) 
tightly into container and cover with 
boiling water. 

Hot pack. - Preheat vegetables i in water 
or steam. Cover with cooking liquid or 
boiling water. Cooking liquid is recom- 
mended for packing most vegetables 
because it may contain minerals and 
vitamins dissolved out of the food. 
Boiling water is recommended when 
cooking liquid is dark, gritty, or strong- 
flavored, and when there isn't enough 
cooking liquid. 

PROCESSING IN A PRESSURE CANNER 


Use a steam-pressure canner for 
processing all vegetables except toma- 
toes and pickled vegetables. 

Directions. - Follow the manufacturer's 
directions for the canner you are using. 
Here are a few pointers on the use of any 
Steam-pressure canner: 

*Put 2 or 3 inches of boiling water in 
the bottom of the canner; the amount of 
water to use depends on the size and 
Shape of the canner. 

Set filled glass jars or tin cans on rack 
in canner so that steam can flow around 
each container. If two layers of cans or 
jars are put in, stagger the second layer. 
Use a rack between layers of glass jars. 

eFasten canner cover securely so that 
no steam can escape except through vent 
(petcock or weighted-gage opening). 

*Watch until steam pours steadily from 
vent. Let it escape for 10 minutes or more 
to drive all air from the canner. Then 
close petcock or put on weighted gage. 

*Let pressure rise to 10 pounds (240 
degrees F.) The moment this pressure is 
reached start counting processing time. 
Keep pressure constant by regulating 
heat under the canner. Do not lower 
pressure by opening petcock. Keep 
drafts from blowing on canner. 

*When processing time is up, remove 
canner from heat immediately. 

With glass jars, let canner stand until 
pressure is zero. Never try to rush the 
cooling by pouring cold water over the 
canner. When pressure registers zero, 
wait a minute or two, then slowly open 


petcock or take off weighted gage. 
Unfasten cover and tilt the far side up so 
Steam escapes away from you. Take jars 
from canner. 


HOW TO CHECK CANNING JARS 

The first step in home canning should 
take place long before food and equip- 
ment are assembled and ready to go. 
Jars and other supplies should be 
checked prior to the canning session. In 
that way, you can replace damaged 
supplies and purchase new ones to avoid 
costly delays or inconvenience. 

Here are some tips to help you. 

Choosing mason jars. Jars manufac- 
tured especially for home canning generi- 
cally are called mason jars and must be 
used when preserving. They are designed 
with a specially threaded mouth for 
proper sealing with mason lids. So, can 
with standard mason jars only. 

Preparing glass jars. Check all jars, 
rings, and lids carefully. Discard any 
with nicks or cracks in top sealing edge 
and threads that may prevent airtight 
seals. Rings should be free of dents or 
rust. Select the size of closures - 
widemouth or regular - that fits your jar. 
Wash jars in hot, soapy water and rinse 
well. Then place in boiling water for 
10-15 minutes. Keep jars in hot water 
until ready to use. Boil lids according to . 
package directions. 

Closing glass jars. Always wipe jar rim 
clean after food product is packed. Place 
lid on jar with button side up. Screw 
rings on firmly, but don't force. Do not 
re-tighten rings after processing or 


cooling. 

A new lid that snaps down and clicks as 
the jar cools, providing visible proof of 
sealing, called Magic Button (R) is made 
by Owens-Illinois. Its read button pops 
up when the seal is broken. The Magic 
Mason jars that go with the special lids 
have metric measurements as well as 
customary U.S. measurements molded on 
the side. 

Jar transfer. Use jar lifter or long- 
handled canning tongs to transfer jars to 
and from canner safely. Place hot jers on 
rack or towel, allowing 2-inches of air 
space on all sides for jars to cool evenly. 


Copyright © 1978 Fundcraft Publishing, Inc. 


VEGETABLES 


CASSEROLE OF VEGETABLES 


5 medium carrots, 1 1/2 ec. milk 
sliced (1 1/2 c.) 1 c. shredded process 
1 medium onion, sliced cheese (sharp Cheddar 
1 (10 oz.) pkg. frozen is best) 
leaf spinach 1/4 tsp. salt 
3 Tbsp. margarine dash of pepper 
3 Tbsp. all-purpose 1/2 c. buttered soft 
flour bread crumbs 


Cook carrots and onion, covered in small 
amount boiling salted water, until almost tender, about 
8 minutes; drain. Cook spinach, following package 
directions; drain. 

For sauce: Melt margarine; blend in flour. 
Gradually stir in milk. Cook and stir until thick; re- 
move from heat. Add cheese, salt and pepper, stir- 
ring until cheese melts. Place half the spinach in 
ungreased 1-quart casserole. Cover with half the 
carrots and onion; top with half the cheese sauce. 
Repeat. Top with crumbs. Bake at 350° for 15 to 20 
minutes. Serves 6. 

Wilma McMann 


BROCCOLI NUT CASSEROLE 
(Serves 8) 


2 pkg. frozen chopped 1 1/2 Tbsp. dry onion 
broccoli flakes 

lc. grated sharp 2 well-beaten eggs 
cheese 3/4 c. chopped pecans 

1 ean cream of mush- 2 c. buttered bread 
room soup (undiluted) crumbs 


] e. mayonnaise 


Cook broccoli as directed on package; drain 
well. Put into greased 1 1/2-quart casserole. Mix 
soup and mayonnaise. Add eggs, onion and nuts. 
Pour over broccoli. Sprinkle with cheese and bread 
crumbs. Bake at 350° for about 30 minutes, until 
crumbs are golden brown. 
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May be put together, except for cheese and 
crumbs, a day ahead of baking. 
Mary Pindell 


BROCCOLI CASSEROLE 


2 (10 oz.) boxes 1/2 lb. Velveeta cheese, 
frozen chopped diced 
broccoli 1 stack or 36 Ritz crackers, 
1/4 lb. margarine, crushed 
melted 


Cook and drain broccoli. Place in 7 x 11-inch 
greased baking dish. Pour 1/2 melted margarine over 
broccoli. Sprinkle diced cheese over broccoli. 

Mix together remaining margarine and crushed 
crackers. Sprinkle over broccoli. 

For variety, other vegetables can be used 
instead of broccoli. Bake 20 minutes at 350°, un- 
covered. 

Muriel Fletcher 


BAKED BROCCOLI SOUFFLE 


2 small pkg. frozen lc. shredded sharp cheese 
chopped broccoli, 3 eggs, beaten 
cooked and drained 1 can cream of mushroom 

1 c. mayonnaise soup 


Mix and pour into casserole dish. Bake at 
3509 for 1 hour. 
Ethel R. Speer 


CREAMY BROCCOLI AND RICE CASSEROLE 


(Vegetables) 
l e. chopped onion 1 can cream of mushroom 
1 c. chopped celery soup 
1 Tbsp. oil 1 can cream of chicken soup 
2 pkg. frozen broccoli, 1 (8 oz.) jar Cheez Whiz 
chopped 2 c. cooked rice 
salt and pepper 1 Tbsp. butter 
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Saute onion and celery in oil until tender. 
Cook broccoli and drain well. Combine soups and 
cheese, heating until cheese melts. Combine all and 
place in 3-quart dish. Bake at 350° for 30 minutes. 
Good for potluck dinners. Serves 12. 
Ruth Popp 


BROCCOLI CASSEROLE 


2 (10 oz.) pkg. frozen le. sharp cheese, grated 
chopped broccoli 1/4 e. chopped onion 

1 ean condensed cream pepper to taste 
of mushroom soup 1/2 e. crushed Ritz 

1 e. mayonnaise crackers 

2 eggs, well beaten 1/4 c. butter or margarine 


Cook broccoli for 5 minutes in boiling salted 
water; drain well. 

Combine soup, mayonnaise, eggs, cheese, onion 
and pepper; mix wel. Add broccoli and spoon into 
2-quart lightly greased baking dish. Dot with butter 
or margarine and sprinkle with crushed crackers. 

Bake at 350° for 45 minutes or until lightly browned. 
Serves about 10. 
Gwen Nelson 


BROCCOLI CASSEROLE 


2 (10 oz.) pkg. frozen 1 (13 oz.) pkg. cream 
broccoli. cheese, softened __ 
2 Tbsp. butter 1/4 ec. American cheese, 
2 Tbsp. flour grated - 
1 e. milk 


Cook and drain broccoli. In pan, melt butter. 
Blend in flour. Add cream cheese and American 
cheese. Add milk. Cook and stir until it comes to a 
boil. Pour over broccoli in casserole. Bake at 350° 
for 30 minutes. 
Shirley Ewald 
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HOT DEVILED POTATOES 
(This Is a Real Best Seller! ) 


packaged instant 2 tsp. prepared mustard 
mashed potatoes 1/2 tsp. sugar 
(make up enough for 2 Tbsp. chopped green 
4 servings) onions (or reconstituted 
1/2 c. dairy sour cream onion flakes) 


Prepare potatoes according to package direc- 
tions. Heat sour cream (do not boil). Add mustard, 
1/2 teaspoon salt and sugar; stir to blend. Mix into 
hot potatoes with onions. Immediately turn into 1- 
quart casserole. Sprinkle with paprika, if desired. 
Bake at 350° about 10 minutes. Makes about 5 
servings. 

Wilma McMann 


PARMESAN POTATOES 
(Wally's Favorite) 


6 large potatoes 1/8 tsp. pepper 
1/4 c. flour 1/3 c. butter 
1/4 c. Parmesan cheese chopped parsley 
3/4 tsp. salt 


Pare potatoes and cut into squares. Combine 
flour, cheese, salt and pepper; place in a bag. 
Moisten potatoes with water and shake in bag, coating 
potatoes well. 

Melt butter in 9 x 13-inch pan. Place potatoes 
in pan and bake at 375? for 1 hour, turning once dur- 
ing baking. Sprinkle with chopped parsley. Serves 
6 to 8. 

Vicky Webster 


JIFFY POTATO CASSEROLE 


1 (10 3/4 oz.) can - 1 (8 oz.) carton sour cream 
cream of potato soup 1 (2 lb.) pkg. frozen hash 

1 (10 3/4 oz.) can brown potatoes, thawed 
cream of celery soup salt and pepper to taste 

1l c. milk grated Cheddar cheese 


Combine soups, milk and sour cream. Mix until 
smooth. Add potatoes, salt and pepper. Mix lightly, 


-62- 


but thoroughly. Put in 9 x 13-inch pan. Bake, 
covered, at 350° for about 1 1/2 hours. Sprinkle top 
with cheese, if desired, during last 30 minutes. 
Serves 10 to 12. 

Nancy Watson 


POTATO CASSEROLE SUPREME 


6 large potatoes, 1/4 c. melted butter 
boiled, peeled, cooled 1 1/2 c. sour cream 
and grated 1/3 c. ehopped onion 

2c. grated Cheddar salt and pepper to taste 
cheese 


Mix all ingredients well and bake at 3509 for 


about 45 minutes. 
Kitty Anthony 


CORN SPOON PUDDING 


1 box Jiffy corn muffin 1 can cream-style corn 
mix 1 can whole kernel corn 
1 stick margarine, (do not drain) 
melted le. sour cream 


2 eggs, beaten 

Mix together and bake in greased casserole at 
350° for 50 to 60 minutes. _ 
Joyce Johnson 


CHEESY CORN CASSEROLE — . 


1/4 e. flour 6 oz. sliced mushrooms, 

16 oz. creamed corn drained 

1 (3 oz.) pkg. cream 1/2 c. shredded Swiss 
cheese cheese 

1/2 tsp. onion salt 1 1/2 c. bread crumbs 

16 oz. whole kernel 3 tsp. butter 


corn, drained 


Stir flour into creamed corn. Heat with cream 
cheese and onion salt until cheese melts. 

Drain whole corn and mushrooms; add. Add 
Swiss cheese. Put into buttered 1 1/2-quart casse- 
role dish. Bake 30 minutes at 400°, covered. 
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Melt butter and mix with bread crumbs. Put on 
top of casserole and bake, uncovered, 20 more minutes. 
(This can be mixed the day before and refrigerated be- 


fore baking.) 
Lois Ann Anderson 


CORN PUDDING 


2 Tbsp. sugar 1 can cream-style corn 

1 1/2 Tbsp. cornstarch 2 Tbsp. margarine, melted 
1 c. milk 1/2 tsp. salt 

J eggs, beaten dash of nutmeg 


Mix sugar and cornstarch. Gradually add milk, 
stirring until smooth. Add eggs, corn, margarine and 
salt; mix well. 

Turn into a greased 1-quart baking dish. 
Sprinkle with nutmeg. Place baking dish in pan of 
hot water. Bake at 3009 for 1 3/4 hours or until cus- 


tard is set. Serves 4 or 5. 
Ruth Shearin 
(Carol Boyer's sister) 


CORN FRITTERS 


2 c. fresh corn, grated 1/8 tsp. pepper 


2 eggs 1tsp. baking powder 
1/4 c. flour 2 Tbsp. cream 
1 tsp. salt 4 Tbsp. fat 


Add beaten eggs, flour, baking powder, salt 
and pepper to the grated corn. Mix thoroughly. Add 
the cream. 

Melt the fat in a frying pan and drop corn mix- 
ture by spoonfuls into hot fat. Brown on both sides. 


Makes 16 to 18 fritters. 
Carol Potter 


GREEN BEAN AND CAULIFLOWER MEDLEY 


2 (10 oz.) pkg. French- 1 (16 oz.) pkg. cauliflower 


style green beans (frozen) 
(frozen) 1 ean eream of mushroom 
soup 
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1 can French fried onions 1/2 c. milk 


Steam beans and cauliflower separately until 
color rises. Mix together beans, milk, soup and half 
of the onions. Place mixture into an 8 x 8-inch glass 
baking dish; place into the middle of the dish. 
Surround the bean mixture with the cauliflower. Sprin- 
kle remainder of onions over all; bake at 325° for 
approximately 20 minutes. 

Pam Koerbel 


GREEN BEAN CASSEROLE 


2 cans French-style 1 tsp. salt 

green beans 3 Tbsp. onion, chopped 
3 Tbsp. butter 1/2 pt. sour cream 
2 Tbsp. flour 8 oz. Swiss cheese, diced 


2 Tbsp. sugar 


Melt butter. Add flour, sugar, salt and onion; 
mix well. Add sour cream and half of the Swiss cheese 
to sauce; melt. 

Heat green beans, then drain. Layer green 
beans and sauce in an oblong pan or dish, sprinkling 
with Swiss cheese. Bake at 3509 until brown. 

Jo Schoolfield 


GREEN PEPPER SUPREME 


4 green peppers 1 c. prepared stuffing 

1/2 c. chopped celery (dressing) 

2 Tbsp. chopped onion 1 e. fresh or canned crab- 
1/2 c. butter i meat 


1 (6 oz.) can tomato sauce 


Cut green peppers in halves. Remove stems and 
seeds. Cook peppers 5 minutes in boiling salted water 
and drain. Saute celery and onion in butter until 
golden. Add the stuffing and crabmeat with its liquid; 
mix thoroughly. Fill the pepper halves with the crab- 
meat mixture. Place in a greased shallow baking pan 
and bake in preheated moderate oven, 350°, for 30 
minutes. Heat the tomato sauce just to boiling point. 
Serve separately or pour over peppers. 

Florence Hosenfeld 
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SQUASH SUPREME 


3 lb. yellow squash 1/2 tsp. salt 

2 c. water 1/4 tsp. pepper 

1 tsp. salt 1/4 tsp. ground thyme 
1/4 c. butter 1 c. fresh bread crumbs 
2 c. diced onions 2 Tbsp. melted butter 


1 c. whipping cream 


Wash squash and cut into cubes. Place squash, 
water and 1 teaspoon salt in saucepan. Cover and 
bring to boiling. Reduce heat. Simmer until just 
tender; drain well. 

Melt 1/4 cup butter in large skillet over medium 
heat. Add onions, squash and cream. Add salt, 
pepper and thyme. Turn mixture into shallow casse- 
role. Sprinkle with bread crumbs with 2 tablespoons 
melted butter. Place under broiler 2 or 3 minutes until 
crumbs are brown. 

Ethel R. Speer 


ZUCCHINI CASSEROLE 
(Makes 6 to 8 Servings) 


1 c. shredded sharp 2 lb. zucchini, washed 
Cheddar cheese (unpeeled) and cut in 

1/2 c. cottage cheese 1/4-inch rounds 

4 eggs, beaten 3/4 c. bread crumbs 

1 1/2 Tbsp. dried 1/4 c. grated Parmesan 
parsley cheese 

1 1/2 tsp. salt 1/4 c. butter 


1/4 tsp. pepper 


Combine first 6 ingredients in bowl and mix 
well. Place layer of zucchini in buttered casserole and 
cover with some of the cheese mixture; repeat, ending 
with cheese. 

Combine bread crumbs and Parmesan cheese in 
bowl and sprinkle over top. Dot with butter. 

Assemble ingredients just before baking at 325? 
for 25 minutes. Use tent foil (top covered with foil, 
tented). Remove foil. Bake 10 minutes more. 

Frances Stratford 
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CHEESE ZUCCHINI CASSEROLE 


2 Tbsp. oleo i salt and pepper to taste 
1 Ib. zucchini, cooked, 1c. grated Cheddar 
sliced and drained cheese 


1 can mushroom soup, combined with 1/2 can 
evaporated milk 


Melt oleo in 8 x 8 x 2-inch ovenproof dish. 
Add zucchini. Cover with soup, milk and seasonings. 
Sprinkle with cheese. Bake in 350° oven for 30 min- 
utes or until cheese is thoroughly melted. 
Beulah B. Sampson 


ZUCCHINI PARMESAN 


2 1/2 lb. zucchini, 2 (6 oz.) cans tomato 
thinly sliced paste 

2/3 c. onion, chopped 1 tsp. salt 

1 c. mushrooms, 1/2 tsp. garlic 
sliced 1/8 tsp. pepper 

3 Tbsp. salad oil 2/3 c. Parmesan cheese 


Saute zucchini, onion and mushrooms for about 
5 minutes in hot oil. Remove and drain. Add remain- 
ing ingredients (except 1/2 of eheese). Mix together 
and spoon into 2-quart casserole dish. Sprinkle with 
remaining cheese. Cover and bake at 350° for 30 
minutes. 
Brenda Bena 


PINEAPPLE BEAN BAKE 


2 (1 lb.) cans baked 1 (1 1b.) can corned beef 
beans in tomato sauce 1 (8 1/2 oz.) can pineapple 
1 Tbsp. minced onion slices, drained 
1 tsp. horseradish 2 Tbsp. brown sugar 
1 tsp. prepared mustard 1 Tbsp. butter or marga- 
rine 


Combine beans, onion, horseradish and mustard 
in shallow pan. Slice corned beef into 8 slices. 
Arrange beef and pineapple slices on beans. Sprinkle 
with brown sugar; dot with butter. Bake in 400° 
oven for 25 minutes. Yield: 4 servings. 

Caroline Davis 
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BAKED SPINACH CASSEROLE 


3 pkg. chopped frozen 2 cans cream of mushroom 
spinach (do not soup 
cook) 1 small onion, chopped and 
1/2 c. mayonnaise sauteed 
1 c. sour cream 2 Tbsp. lemon juice 


1 ean artichoke hearts, drained 


Preheat oven to 350°. Drain (after thawed) 
spinach well. Mix sauteed onion, lemon juice and 
cream of mushroom soup with spinach; set aside. 

Mix sour cream and mayonnaise. In casserole 
dish, alternate layers of spinach mixture with sour 
cream and mayonnaise mixture, beginning with spinach 
and ending with sour cream. After each layer of 
mayonnaise mixture, add a few artichokes, pushing 
each one down into mixture. Bake 25 to 30 minutes. 
Serves 10 to 12. 

Dorothy H. Jackson 


SPINACH RING 


5 (10 oz.) pkg. frozen 1 1/4 c. milk 
leaf spinach, partially 1/2 tsp. nutmeg 
defrosted 5 eggs 
5 Tbsp. butter 2 Tbsp. softened butter 
5 Tbsp. flour 


Bring spinach to a boil with a little water. 
Cook for 2 minutes; drain, squeeze out excess water, 
chop and set aside. 

Melt butter in 2-quart saucepan. Add flour 
and stir briskly over low heat for 2 minutes. Whisk 
in milk and nutmeg; bring to a boil. Off the heat, 
whisk in eggs, one at a time. Add spinach and mix 
thoroughly. Butter a 9 1/2-ineh ring mold; spoon 
in mixture. Bake at 350° for 1 hour. 

Sharon Beall 


CABBAGE CASSEROLE 


2 c. cabbage 3/4 c. cubed cheese 
2 Tbsp. flour butter 
crackers 
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Chop and boil in salted water the cabbage until 
tender; drain. Cool. Add flour and place in casserole. 
Add milk almost to top: Crumble crackers over top. 
Sprinkle with cubed cheese. Dot with butter. Bake 
in moderate oven for 1/2 hour. 

Ruth Zurfluh Anderson 


SWEET CARROTS 


2 lb. carrots, pared, 8 oz. pineapple juice 
sliced or halved 2 Tbsp. butter 

1/2 c. sugar 2 Tbsp. chopped mint 

4 tsp. cornstarch leaves 


Cook carrots until tender. Mix sugar, corn- 
starch and juice. Cook until thickened. Boil for 3 
minutes, stirring constantly. Add butter and mint 
leaves. Pour over carrots and serve. Serves 8. 

Note: If mixture is too thick, add more pine- 
apple juice. Some prefer only 1 1/2 tablespoons of 
mint leaves, 

Grace Hanshew 


BEETS HAWAIIAN 


(Serves 4) 
1 (16 oz.) can diced 1/2 c. Russian dressing 
beets, drained 1/4 tsp. ground ginger 


1 (8 oz.) can pineapple chunks in natural juice, 
drained — 


In medium saucepan, combine all ingredients; 
heat through. Top, if desired, with shredded coconut 
(toasted on a cookie sheet, to be sprinkled on at - 
serving time). 

Microwave directions: In quart casserole, com- 
bine all ingredients. Heat 5 to 7 minutes, stirring 
constantly. 

Best if made the night before. The flavor 
seeps through. 

Mrs. Fred Dunevant 
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YAMS AND APPLES 


5 or 6 medium apples, 2c. boiling water 
peeled and cut in 1c. sugar 
small pieces 1/4 e. cornstarch 
1 (48 02.) can yams 1 tsp. salt 
or sweet potatoes, 2 Tbsp. cinnamon 
drained 1/2 c. butter or margarine 


Grease a large casserole dish. Layer cut-up 
sweet potatoes and apples. 

In saucepan, mix sugar, cornstarch, salt and 
cinnamon. Add boiling water. Bring to a boil over 
medium heat while stirring. Add butter. Let boil for 
1 minute. Pour sauce over sweet potatoes and apples. 
Bake in 350° oven for 1 hour. 

Sharon Caudill 


** EXTRA RECIPES ** 
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BREADS, ROLLS, PIES & PASTRY 
PUMPKIN BREAD 


2/3 c. margarine 1 1/2 tsp. salt 
2 2/3 c. sugar 1 tsp. cinnamon 
4 eggs 1 tsp. cloves 

1 1/2 c. pumpkin 2/3 c. raisins 
2/3 c. water 2/3 c. nuts 

1/2 tsp. baking powder 1/4 tsp. allspice 
2 tsp. soda 1/4 tsp. nutmeg 


3 1/3 c. flour 


Cream margarine and sugar. Add eggs, 
pumpkin and water. Sift dry ingredients. Mix and 
add to first mixture. Add nuts and raisins. Pour 
into 2 greased loaf pans and bake at 3509 for 1 
hour. 

Mary Hunter 
Florence Hosenfeld 
(With Variation) 


ZUCCHINI BREAD 


2 c. sugar 1 tsp. baking powder 
lc. salad oil 1/2 tsp. ginger 

3 c. grated zucchini 1 tsp. baking soda 

3 c. flour 2 tsp. vanilla 

1 tsp. salt 1 c. coconut 

1 tsp. cinnamon .1 1/2 c. nuts 


Mix in order given. Pour into greased Bundt 
pan. Bake at 350° for approximately 1 hour. 
Virginia. Sunseri 


STRAWBERRY BREAD 


3 c. flour 2 c. frozen strawberries 
1 tsp. baking soda in syrup or juice (re- 
1 tsp. salt serve small amount if 
1 Tbsp. cinnamon preparing Strawberry 
2 c. sugar Spread) 


4 eggs, beaten 
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Stir together dry ingredients. Add other in- 
gredients. Pour into 2 greased loaf pans. Bake at 
325° for 45 to 55 minutes. Yields 2 loaves. 


Strawberry Spread (optional): 


1 stick butter approximately 1/8 c. 
4 oz. cream cheese strawberries 
small amount confectioners sugar (10x) 


Beat together the butter and cream cheese. 
Add the sugar and strawberries; mix. Serve with 


bread. 
Diane Hirt 


SOUR CREAM BANANA BREAD 


1/2 c. oil 1 tsp. baking powder 
le. sugar 1 tsp. baking soda 

2 eggs 1/2 c. sour cream 
1c. mashed bananas 1/4 tsp. salt 

1/2 tsp. vanilla 2 c. flour 


Beat the oil and sugar until fluffy. Beat in 
eggs, bananas and vanilla. Add flour, baking pow- 
der, salt and soda together and stir into banana mix- 
ture. Add sour cream. 

Make topping: 


1/2 e. chopped walnuts 1/2 c. sugar 
1 tsp. cinnamon 


Pour 1/4 mixture into 2 greased and floured 
bread pans. Sprinkle with topping mixture. Pour rest 
of bread mixture on top. Then sprinkle top with re- 
maining topping. Swirl top with knife so topping 
won't come off after baking. Bake at 350° for about 
45 minutes. Remove from pans and let cool on racks. 

Sandy Epstein 


APPLE. BREAD 


3 eggs l ce. oil 
1 tsp. salt 2 c. flour 
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1 tsp. baking soda 1 e. walnuts 
1 tsp. cinnamon l 1 3/4 c. sugar 
2 c. apple chunks 


Beat eggs until foamy. Add sugar and beat 
until blended. By hand, mix in oil, flour and dry in- 
gredients. Then add apples and nuts. Pour into 
greased pan and bake at 375°. Bread is done when in- 
serted toothpick comes out clean. Baking time varies 
according to size pan you use. Do not overbake. 

Bonnie Titlow 


CALIFORNIA WALNUT BREAD 


3 c. flour 1 1/2 c. chopped walnuts 
lc. sugar legg, beaten 
4 tsp. baking powder 1 1/2 c. milk 
1 tsp. salt 1 tsp. vanilla 


3/4 c. shortening 


Into mixing bowl, sift the flour with sugar, 
baking powder and salt. Cut in shortening. Stir in 
11/4 eups walnuts. Add egg, milk and vanilla; mix 
just until ingredients are blended. Turn into greased 
and floured loaf pan. Sprinkle remaining 1/4 cup wal- 
nuts over top. Bake at 350° for 60 to 70 minutes. 

Sue Enright 


HERB BUBBLE RING 
(Submitted Especially For Carol Potter) 


2/3 c. grated Parmesan 1/2 tsp. paprika 
cheese 3 c. Bisquick baking mix 

1 Tbsp. parsley flakes, 3/4 c. dairy sour cream 
crushed 1/4 c. milk 

1/2 tsp. dried basil 1/4 c. margarine or 
leaves, crushed butter, melted 


1/2 tsp. garlic powder 


Heat oven to 400°. Generously grease tube 
pan, 10 x 4 inches. Mix cheese, parsley, basil, garlic 
powder and paprika. Reserve. Mix baking mix, sour 
cream and milk until soft dough forms; beat vigorously 
30 seconds. Gently smooth dough into ball on floured 
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cloth-covered board. Knead 10 times. Shape into 
1-inch balls. Dip each ball into melted margarine, 
then roll in cheese mixture to coat. 

Arrange balls about 1/4 inch apart in layers 
in pan. Sprinkle any remaining cheese mixture over 
top. Bake until golden brown, about 20 minutes. Cool 
5 minutes, Loosen edges from sides of pan. Remove 
from pan. 

Irene Edgar 


GOLDEN BUBBLE RING 


4-4 1/2 c. flour 2 eggs 

2 pkg. active dry yeast 3 Tbsp. butter, melted 
le. milk 3/4 c. sugar 

1/2 c. sugar 1 tsp. ground cinnamon 


1/2 ec. shortening 


In large mixing bowl, combine 2 1/2 cups of 
the flour and the yeast. Heat milk, 1/2 cup sugar, 
shortening and 1 teaspoon salt just until warm (115? to 
1209), stirring constantly, until shortening almost melts 
Add to dry mixture; add eggs. Beat at low speed of 
electric mixer for 1/2 minute, scraping bowl. Beat 3 
minutes at high speed. 

By hand, stir in enough remaining flour to 
make a soft dough. Knead on a lightly floured sur- 
face until smooth and elastic, 8 to 10 minutes. Shape 
in ball. Place in greased bowl; turn once. Cover. 
Let rise in warm place until double, 1 to 1 1/4 hours. 

Grease a 10-inch tube pan. Shape dough into 
28 balls. Roll each in melted butter, then in mixture 
of 3/4 cup sugar and cinnamon. Arrange in pan; 
sprinkle with any remaining sugar mixture. Let rise 
until double, about 1 hour. Bake at 3509 for 35 to 40 
minutes. Cool in pan 15 to 20 minutes. Invert on 
rack; remove pan. 

Joanne Heater 


SALLY LUNN BREAD 
1/2 c. warm water ] c. warm milk 


(1059-1159) 1/2 c. (1 stick) margarine 
1 pkg. active dry yeast 1/4 c. sugar 
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2 tsp. salt 9 3/4 c. unsifted flour 
J eggs, well beaten (about) 
(at room temperature) 


Measure warm water in large warm bowl. 
Sprinkle in yeast; stir until dissolved. Add milk, 
margarine, sugar, salt and eggs. Stir in 3 cups 
flour. Beat until well blended, about 1 minute. Stir 
in enough remaining flour to make a soft dough. 
Cover. Let rise in warm place, free from draft, until 
doubled in bulk, about 1 hour. Stir down; spoon into 
a well-greased and floured 10-inch tube pan (or 
Bundt pan) or 2 well-greased 9 x 5 x 3-inch loaf pans. 
Cover. Let rise in warm place, free from draft, until 
doubled in bulk, about 1 hour. Bake large loaf at 
400° about 30 minutes or done. Bake small loaves at 
3759 about 30 minutes or until done. Remove from 
pans and cool on wire racks. 

Wilma McMann 


OATMEAL ROLLS 


1/2 c. shortening lc. rolled oats 

2 tsp. salt 1 pkg. dry yeast 
3 Tbsp. sugar l egg, well beaten 
1/2 c. boiling water 2 1/2 c. flour 


Combine shortening, salt, sugar and water; 
mix well. Add rolled oats. Cool to lukewarm. Soften 
yeast in 1/2 cup lukewarm water, then add beaten 
egg. Add to oatmeal mixture. Stir in 1 cup of the 
flour and beat hard. Add remaining flour to make : 
soft dough. Grease top of dough. Set in warm place 
and let rise until double in bulk. Stir down and make 
into rolls and let rise about 1 hour. Bake at 400° for 
15 to 20 minutes. 

Lorena Roop 


GRANNY'S HOMEMADE HOT ROLLS 


2 pkg. active dry yeast 6 1/2-7 c. sifted flour 


2 c. warm water (1109) (all-purpose) 
1/2 c. sugar 1 egg 
1 tsp. salt 1/4 e. soft shortening 


2210-5 -15- 


In large mixing bowl, dissolve yeast in water. 
Add sugar, salt and about 1/2 the flour. Beat thor- 
oughly 2 minutes (350 strokes per minute). Add egg 
and shortening. Gradually beat in remaining flour until 
smooth. 

Cover with a damp cloth and place in refrig- 
erator. Punch down (use wooden spoon that has been 
greased) occasionally, as dough rises in refrigerator. 

About 2 hours before baking, cut off amount 
needed and return remaining dough to refrigerator. 
Shape into rolls. 

Clover Rolls: Grease hands and shape dough 
into 3 small balls and place in greased muffin tin and 
place on greased baking pan. (This dough can be 
rolled out on a floured board and shaped into many 
different kinds of rolls.) Cover and let rise until light 
(1 1/2 to 2 hours). Bake in 450° oven for 12 to 15 
minutes. Yield: 4 dozen medium rolls that melt in 
your mouth. l 

Joan Dawson 


CINNAMON ROLLS 
(Yields 12 to 15) 


3/4 c. scalded milk 2 c. flour 
1/4 e. oil 1/4 c. lukewarm water 
1 tsp. salt 1 pkg. dry yeast 


4 Tbsp. sugar 


Mix together the lukewarm water and dry yeast. 
Put enough flour in it to make a thin paste and set 
aside. Mix together first 4 ingredients. Then add the 
yeast mixture and the flour. Stir until it will not stir 
any more (may have to add more flour than 2 cups). 

Then pour out on floured surface and knead in 
more flour as needed until is is stiff. Form into ball. 
Put into a greased bowl and cover. Let rise in warm 
place for 1 hour. Then pinch off and make dinner rolls 
or spread out on counter and spread with butter, 
sugar and cinnamon; roll like a jelly roll and cut into 
Cinnamon Rolls. Bake at 400° for about 20 minutes or 
until brown. Spread thin frosting on while warm and 
enjoy. 

Pat Heater 
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BANANA MUFFINS 


3 bananas l 1/3 e. shortening 

1 tsp. soda 1 1/2 c. flour 

1 egg 1 tsp. baking powder 
1c. white sugar 1/2 tsp. salt 


1 tsp. vanilla 


Mash bananas with fork and add soda. Cream 
the egg, sugar and shortening. Add baking powder 
and salt to the flour. Add 1/3 of the bananas and 1/2 
of the flour to the egg, sugar and shortening mixture. 
Mix thoroughly. Add 1/3 of bananas and flour to the 
mixture and mix thoroughly. Add the rest of the 
bananas and flour to the mixture; mix thoroughly. 
Add vanilla. Fill muffin tins about 1/2 full with mix- 
ture and bake for 20 minutes at 350° or until tooth- 
pick comes out clean. 

Evelyn Burke 


BUTTERMILK OATMEAL MUFFINS 


lc. oats 1/2 e We brown sugar 
1c. buttermilk 1/2 c. oil 
legg 14 flour 


Soak overnight the oats in buttermilk. Add 
the egg and beat. Add sugar and oil. Mix in: 


1 c. flour (include 1 tsp. baking powder 
2 Tbsp. wheat germ, 1/2 tsp. soda 
2 Tbsp. soy flour 1/2 tsp. salt 


and 2 Tbsp. whole wheat) 
Bake at 400° for 15 to 20 minutes; 375° if 
soy flour is used. Yield: 12 to 14 muffins. 
Betty Genter 


OATMEAL MUFFINS 


1 e. quick-cooking oat- 1/2 c. brown sugar 
meal 1/4 e. shortening 

l e. sour milk l c. flour 

1 egg 1 tsp. baking powder 
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1/2 tsp. salt 1/2 tsp. baking soda 


Combine oatmeal, sour milk, egg and brown 
sugar; let set for 10 to 15 minutes. Then add short- 
ening and the rest of the ingredients. Bake in greased 
muffin tins at 400° for 15 to 20 minutes. 

Denise Michaud 


ANGEL MUFFINS 


le. self-rising flour 2 Tbsp. mayonnaise 
1/2 c. milk dash of sugar 


Mix together the flour, milk, mayonnaise and 
sugar. Bake in greased muffin tins for 20 to 30 min- 
utes. Makes 6 muffins. 

Kathryn Doody 


PUMPKIN MUFFINS 


2 c. all-purpose flour 2 eggs, slightly beaten 

1 tsp. baking soda 1/3 c. buttermilk 

1/2 tsp. baking 1/3 c. butter, melted 
powder 1 Tbsp. molasses 

1/2 tsp. cinnamon 1/2 tsp. vanilla 

1/2 tsp. nutmeg 1c. sugar 

1/4 tsp. ginger ] c. canned pumpkin 


Stir together first 6 ingredients; set aside. 
Beat all other ingredients together in another bowl. 
Stir dry ingredients into this all at once until moist. 
Bake at 3509 for 20 to 25 minutes. Yield: 12 muffins. 
Diane Hirt 


SOUTHERN BANANA FRITTERS 


4 bananas 1/2 c. lemon juice 
1/3 c. powdered sugar 


Fritter Batter: 


l egg, beaten lc. sifted flour 

3/4 c. milk 2 Tbsp. sugar 

] Tbsp. melted butter 1 tsp. baking powder 
1/2 tsp. salt 
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Peel bananas; lightly scrape. Divide bananas 
in 4 equal parts. Sprinkle with lemon juice and sugar. 
Let stand 30 minutes. 

Beat egg. Add milk and melted butter. Mix 
together salt, flour, sugar and baking powder with egg 
mixture, Dip banana sections, one at a time, in batter 
and fry in hot oil until brown. Sprinkle with pow- 
dered sugar. 

Frances Stratford 


SWEDISH PANCAKES 


4 eggs, beaten 1 seant c. flour 
1 1/2 c. milk 1 tsp. sugar 
salt to taste 


Beat all ingredients together until smooth. 
Spread thin on greased skillet. 

Serving suggestions: Spread with butter and 
sugar or jam or butter and syrup or lingonberries, 
then roll and top with sour cream. 

Elizabeth Bowie 


CHERRY CHEESE PIE 


8 oz. cream cheese 1 tsp. vanilla 
3/4 c. powdered sugar 8 oz. Cool Whip 
2 Tbsp. lemon juice 1 can pie filling 


Beat cream cheese and sugar. In a separate 
bowl, beat lemon juice, vanilla and Cool Whip. 
Combine contents of both bowls and beat to- 
gether. Pour in prepared pie shell. Cover with 
cherry pie filing. Chill. 
Mary Green 


PINEAPPLE CREAM CHEESE PIE 


3 Tbsp. cornstarch 1 (8 oz.) pkg. cream 
1/3 c. sugar cheese 

2 c. milk 1 small can crushed 
1 tsp. vanilla pineapple 

dash of salt 1 pie shell, baked 
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Combine cornstarch, salt, sugar and milk. 
Cook until thick. Add cream cheese and stir until 
melted. Bring pineapple to boil; thicken with corn- 
starch. Add vanilla and pour into pie shell (cooled). 
Chill several hours before serving. 
Mary Green 


OATMEAL PIE 


2 eggs, slightly beaten 1 tsp. vanilla 

2/3 c. white corn syrup 1/4 c. milk 

2/3 c. melted margarine 2/3 c. oatmeal (uncooked) 
2/3 c. sugar ] unbaked pie shell 


1/4 tsp. salt 
Mix all ingredients together and pour in pie 
shell. Bake in oven (3509) for 1 hour. 
Carol Satta 


LEMON LUSCIOUS PIE 


Crust: 
1c. sifted flour 1/3 e. Crisco 
1/2 tsp. salt 3 or 4 Tbsp. cold water 


Sift together the flour and salt; cut in Crisco. 
Sprinkle water over mixture. Toss and roll out. Put 
in 9-inch pie plate and prick with fork. Bake 10 to 12 
minutes at 375° or until brown; cool. 


Filling: 
1 c. sugar 1/4 c. lemon juice 
3 Tbsp. cornstarch 3 eggs, separated 
1/2 stick butter le. milk 
1 Tbsp. grated lemon 1] c. sour cream 
rind 6 Tbsp. sugar 


Combine sugar and cornstarch. Add butter, 
lemon rind, lemon juice, egg yolks and milk. Stir to- 
gether and cook over low heat until thick, stirring 
constantly; cool. Add sour cream and pour into cooled 
crust. 
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Make meringue by beating egg whites and grad- 
ually adding 6 tablespoons sugar. Spread on top of 
filling. Bake at 400° about 10 minutes or until me- 
ringue is lightly browned. 

Cleo Simmons 


LEMON CHIFFON PIE 


1 (8- or 9-inch) gra- few drops yellow food 
ham cracker crust or coloring (optional) 
baked pastry shell 2-3 tsp. grated lemon 
1 can Eagle Brand rind 
sweetened condensed 3 egg whites 
milk 1/4 tsp. cream of tartar 
1/3 c. ReaLemon whipped topping (optional) 


reconstituted lemon juice 


In medium bowl, combine sweetened condensed 
milk, lemon juice, food coloring and 1 teaspoon grated 
lemon rind; mix well. 

In small bowl, beat egg whites with cream of 
tartar until stiff, but not dry. Gently fold into sweet- 
ened condensed milk mixture. Pour into prepared 
crust. Chill 3 hours. 

If desired, garnish with whipped topping and 
remaining lemon rind before serving. Refrigerate 
leftovers. 

Audrey Dooley 


LEMON MERINGUE PIE , 


4 eggs, separated 9 Tbsp. cornstarch 
1 1/2 c. sugar juice of 2 lemons 
2c. milk rind of 1 lemon 


Mix sugar and cornstarch together. Add milk, 
a little at a time. Mix into smooth paste; bring to 
boil, stirring constantly. When thick and smooth, cook 
for 2 more minutes. Stir small amount of hot mixture 
into egg yolks, which have been slightly beaten with 
fork. Add rest of hot mixture and cook 1 minute over 
low heat, stirring constantly. Add piece of butter 
(size of a walnut), juice of lemons and rind of lemon. 
Pour in baked shell. Top with meringue. Bake at 350° 
for 15 minutes. 

Shirley Ewald 
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PEACHES AND CREAM PIE 


1 1/3 c. milk 1/4 c. milk 
1/3 c. sugar (more if 2 egg yolks 
tart peaches) 2 Tbsp. butter 
dash of salt 1 tsp. vanilla flavoring 
2 Tbsp. cornstarch 1 baked pie shell 


Have baked pie crust ready. Use fresh or 
frozen peaches. Layer peaches in crust, then pour 
filing over. Top with whipped cream. 

How to fix ingredients properly: Bring to a 
boil the first amount of milk with the sugar and salt. 
Dissolve cornstarch in the second amount of milk. 

Add egg yolks to the milk and cornstarch mixture and 
blend. Then add this mixture to the boiling milk mix- 
ture and stir until thick. Remove from fire and add 
flavoring and butter. Pour filling over peaches and 
cool. 

Put whipped cream on top and serve. I like 
to serve it before refrigeration. l 

Lenna Blevins 


PEAR PIE 
1 unbaked 9-inch pie l egg, beaten 
shell 1 Tbsp. fiour 
2 c. chopped fresh l1 c. sour cream 
pears 1 tsp. vanilla 
1/2 c. sugar 1/4 tsp. salt 


Crumb Mixture: 


2/3 c. flour 1/4 c. butter 
1/3 c. sugar 


Combine pears, sugar, egg, cream, flour, 
vanila and salt. Pour into pie shell and bake at 
3509 for 15 minutes. 

Combine Crumb Mixture. Remove pie after 
15 minutes and top with crumbs. Continue to bake 
until top is light brown (30 minutes). Chill before 
serving. 

Ruth Popp 
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BROWN SUGAR-RHUBARB PIE 
. (Serves 8) 


Prepare pastry for single-crust pie in 9-inch 
pie plate. Flute edge; do not prick pastry. Bake at 
4509 for 5 minutes: cool. 


Filling: 
1-1 1/4 c. paeked brown 1/4 tsp. salt 


sugar 1 lb. rhubarb, diced 
1/4 c. all-purpose flour 


Let stand 15 minutes. Stir in: 


3 slightly beaten 1 Tbsp. lemon juice 
egg yolks 


Pour in pie shell. Cover edge with foil. Bake 
at 3759 for 25 minutes. Remove foil. Bake 20 to 25 
minutes more. 


Meringue: 
3 egg whites 1/4 tsp. cream of tartar 
1/2 tsp. vanilla 6 Tbsp. sugar 


Beat the egg whites, vanilla, cream of tartar 
and 6 tablespoons sugar (one at a time). Beat 4"min- 
utes. Spread meringue over filing. Bake at 350° 
for 12 to 15 minutes. 

Ruth Zurfluh Anderson 


BLUEBERRY PIE 


1 pie shell, baked and 3 Tbsp. cornstarch 
cooled 1/4 tsp. salt 

4 c. fresh blueberries 1/4 c. water 

1 c. sugar 2 Tbsp. butter 


Cook 2 cups of the berries with sugar, corn- 
starch, salt and water over medium heat until thick. 
Add butter; cool. Line cooled pie shell with the other 
2 cups of berries. Pour cooled mixture of berries, 
sugar, cornstarch, etc. over berries in shell. Chill. 

Serve with whipped cream. 

Judy Niemeyer 
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STRAWBERRY GLAZE PIE 


3 1/2 c. fresh straw- ` 1 (8-inch) cooled pastry 
berries shell 
1/2 c. sugar red food coloring (optional) 


3 Tbsp. cornstarch 


Crush 1 cup fresh strawberries and cook with 
1 cup water about 2 minutes; sieve. 

Combine sugar and cornstarch; stir into berry 
juice. Cook and stir until thick and bubbly. Add 
a few drops of red food coloring. Place 1/2 cup straw- 
berries in pie shell. Pour 1/2 the sauce over. Repeat 
layers with 1 1/2 cups berries and remaining sauce. 
Chill, 

Garnish with whipped cream, if desired. 

Fran Rohrer 


PECAN PIE 
1 (4-serving) pkg. 1 egg, slightly beaten 
Jell-O vanilla pudding 1 c. chopped pecans 
and pie filling 1 unbaked 8-inch pie 
1e. corn syrup shell 


3/4 c. evaporated milk 


Blend pie filing with syrup. Gradually stir 
in evaporated milk and egg. Add pecans. Pour into 
pie shell. Bake at 375° for 40 minutes, just until top 
begins to crack. Cool 4 hours or longer. 

Grace Hanshew 


COCONUT CUSTARD PIE 


4 eggs 1/2 stick melted oleo 
1 1/2 c. sugar 1/2 tsp. vanilla 
1/2 c. self-rising 2 c. milk 

flour 1 c. coconut 


Mix all ingredients. Pour into well-buttered 
large pie pan. Bake at 350° for 45 to 50 minutes. 
Sue Painter 
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Candy Testing 


Thermometer Test: Check candy thermometer in boiling water. If it doesn't register 
212 degrees, add or subtract the same number of degrees in 
recipe. Always make sure candy thermometer is covered with 
liquid, not just foam. Clip it to the side of the pan after syrup 
boils. 


Cold-Water Test: Remove candy from fire. Drop a little syrup into small bow! of 
very cold, but not ice cold, water. Use a fresh cupful of cold 
water for each test. Form into ball with fingers, if possible. 


CANDY DEGREES STAGE COLD WATER TEST 
230-234 degrees Thread Syrup spins 2-inch thread 
when dropped from spoon 


Fudge, Fondant 234-240 degrees Soft Ball Candy will roll into soft 
ball but quickly flattens 
when removed from water 


Divinity, Caramels 244-248 degrees Firm ball Candy will roll into a firm 
ball but not hard ball 
which will not lose its 
shape upon removal from 
water. 


Taffy 250-266 degrees Hard ball Syrup forms hard ball, 
although it is pliable 


Butterscotch 270-290 degrees Light Crack Candy will form threads 
in water which will soften 
when removed from water 


Peanut Brittle 300-310 degrees Hard Crack Candy will form hard, 
brittle threads in water 
which will not soften 
when removed from water 


Caramelized Sugar 310-321 degrees Caramelized Sugar first melts, then 
becomes a golden brown 
and will form a hard, 
brittle ball in cold water 


Copyright © 1978 Fundcraft Publishing, Inc. 


CAKES, COOKIES, FROSTINGS & CONFECTIONS 


POPPY SEED CAKE 


3 c. flour 3 eggs 

2 1/4 c. white sugar 1 1/2 c. milk 

1 1/2 tsp. baking 1 1/2 tsp. vanilla extract 
powder 1 1/2 tsp. almond extract 

1 1/2 tsp. salt 1 1/2 tsp. butter extract 

1 1/8 c. oil 1 1/2 Tbsp. poppy seed 


Cream sugar and eggs. Combine dry ingre- 
dients. Mix with first mixture. Add oil and milk, then 
flavorings. Fold in poppy seed. 

Grease Bundt pan. Do not flour pan. Bake 
1 hour at 3509. 


Glaze: 
3/4 c. sugar 1/2 tsp. almond extract 
1/4 c. orange juice 1/2 tsp. butter extract 


1/2 tsp. vanilla extract 
Combine all ingredients. Heat until sugar is 
melted. Pour over hot cake. 
LaDelle Miles 


BLACKBERRY JAM CAKE 


3 c. cake flour 1 1/2 c. sugar 

1 tsp. soda 4 eggs 

1 tsp. cinnamon 1c. buttermilk 

1/2 tsp. salt ] c. blackberry jam 


2/3 c. shortening or butter 


Heat oven to 3759. Four a 12 x 9 x 2-inch 
pan. Sift together flour, soda, cinnamon and salt. 

In large bowl, cream shortening and sugar 
until smooth. Add eggs; beat well. Add sifted dry 
ingredients alternately with buttermilk to creamed 
mixture. Stir in jam. Bake 25 to 30 minutes until 
done. 
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Sauce Icing: 


1/2 c. sugar . ]legg 
1 1/2 c. sweet milk 


Boil together sugar and milk in saucepan 
until it becomes thick and will coat a spoon. Remove 
from heat. Add beaten egg. Stir until cool. Pour 
generously over cake, slowly, allowing cake to absorb. 
Frances Stratford 


PUDDING CAKE 


2 small pkg. vanilla graham crackers 
pudding mix 1/2 box confectioners 
3 c. milk sugar 
1/2 c. coconut l stick premelted unsweet- 
2 pkg. Dream Whip ened chocolate 


Make pudding, using only 3 cups milk. Add 
coconut; cool (completely), covered with plastic wrap. 

Make Dream Whip according to package instruc- 
tions. Fold 3 cups Dream Whip into cooled and 
chilled pudding. 

Line a 9 x 13-inch pan with graham crackers. 
Cover with mixture of pudding and Dream Whip. Cover 
with another layer of crackers. 

Frosting: Add 1/2 (or more) box confectioners 
sugar to remaining Dream Whip (1 cup or more). 
Cover second layer of graham crackers with frosting. 
Hold package of melted chocolate under hot water; 
drizzle over top of pudding. Refrigerate until serving 
time. 

Jo Schoolfield 


RAISIN CAKE 


1/2 c. shortening 1 tsp. ground cinnamon 
2 c. sugar ltsp. ground nutmeg 
1 seant Tbsp. soda 1c. cold water 

1 tsp. salt 4c. flour 


1 tsp. ground cloves 
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Pour 1 cup boiling water over 1 pound of 
seeded raisins. Boil 15 minutes. Take from stove and 
when part cold, add the other ingredients. (Nuts and 
fruit may be added.) Bake at 350° in 9 x 13-inch 
greased pan for 50 to 60 minutes or until done. 

Rosella F. Lohr 


YUM YUM CAKE 


1 box Duican Hines 1 (8 oz.) pkg. Philadelphia 
Deluxe II white cake cream cheese 
mix 1 large can crushed 

1 large box instant pineapple, drained 
pudding Dream Whip (2 envelopes) 

1 1/2 c. milk 


4 Mix cake mix according to directions on box. 
Pour into two 9 x 13-inch cake pans. Bake 15 minutes 
at 3509. 

Mix together well the pudding, milk and cream 
cheese, and spread on cooled cakes, which have been 
set side by side. Sprinkle the crushed pineapple 
on the cakes. Mix the Dream Whip and spread on top 
of pineapple. 

After above has been assembled, sprinkle with 
coconut (about 1 cup). 

Serves about 20 people, of course, depending 
upon size of serving. 

Virginia Sunseri 


RED DEVIL'S FOOD CAKE 


1 1/2 c. plus 2 Tbsp. 1/2 c. soft shortening or 
flour oil 

1 1/2 c. sugar 1c. milk 

1 1/4 tsp. soda 1tsp. vanilla 

1 tsp. salt 2 medium eggs (unbeaten) 


1/2 c. cocoa 


Heat oven to 350° (moderate). Grease well 
and flour a 9 x 13-inch cake pan. Sift dry ingredients 
into bowl. Add shortening, milk and vanilla. Beat 
2 minutes at medium speed on mixer or 300 vigorous 
strokes by hand. Scrape sides and bottom of bowl 
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constantly. Add eggs. Beat 2 more minutes. Pour 
into prepared pan. Bake 30 to 35 minutes. 
Ice with a fluffy white frosting. 
Pat Heater 


BLUEBERRY CAKE 


1c. butter 5 eggs, separated 

3 c. flour 1 tsp. soda, dissolved in 
1 c. milk hot water 

1 tsp. nutmeg -1 qt. berries, dredged 

1 tsp. cinnamon in flour 

2c. sugar 


Cream butter and sugar. Add beaten egg 
yolks, then milk, flour and spices. Then add 
stiffly beaten egg whites and soda (folded in). At 
the last, stir in the berries, not bruising. 

Bake in moderate oven until straw tests 
clean, about 40 minutes. Use a 9 x 13-inch greased 


pan. 
Audrey (Tabler) Pollock 


FIG CAKE 
1/3 e. butter 1 1/2 c. flour 
1 c. sugar 1/3 tsp. salt 
1 egg 2 tsp. baking powder 
2/3 c. milk 1 tsp. vanilla 


1/2 c. finely chopped figs 


Mix sugar, butter, egg, salt and vanilla; beat 
until creamy. Add flour alternately with milk. Add 
figs before last addition of flour. Bake in greased 
layer pans 25 to 30 minutes at 350°. Frost with 
buttercream icing. 

Recipe can also be baked in 9 x 13-inch pan; 
if so, double recipe. 

Patricia V. Seaton 


FRESH APPLE CAKE 


2c. sugar 2 eggs 
lc. salad oil 3 Tbsp. milk 
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Cream together. Sift together: 


3 c. flour 1 tsp. soda 
1 tsp. salt 1 tsp. cinnamon 
1 tsp. baking powder 


Add 3 cups raw peeled apples, cut up fairly 
small. Mix all together. Makes a thick batter. Grease 
and flour baking pan (9 x 13 inches). Press mixture 
into pan. Bake 1 hour at 350°. 

This recipe is from Stribling Orchard, 
Markham, Virginia. 

Sara Schuppe 


APPLE DAPPLE CAKE 


1 1/2 c. oil lc. raisins 

2 c. sugar 1 ec. coconut 

3 eggs 1 e. walnuts 

3 c. flour 3 c. peeled, chopped 

1 tsp. soda apples (about 5 or 6) 
1/2 tsp. salt 2 tsp. vanilla 


Mix oil, sugar and eggs at once. Sift to- 
gether the flour, soda and salt; add to mixture. Chop 
together raisins, coconut, walnuts and apples. Add 
to mixture along with vanilla. (Batter wil be very 
thick.) Bake at zd for 1 1/2 hours in a greased 
tube pan. 


Icing: - 
1/2 c. brown sugar 1/4 c. butter 
1/4 c. milk 


Boil 2 1/2 minutes and brush on warm cake with 
a pastry brush. 
Eleanor Bergsten 


APPLESAUCE CAKE 


2 1/2 c. water 1 Tbsp. oil 

1 c. applesauce 1 1/2 c. raisins 
1 1/2 c. sugar 2 tsp. cinnamon 
1/2 c. butter 1 tsp. cloves 
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1/2 tsp. nutmeg 3 tsp. soda 
4 c. flour 1 c. nuts 


Combine all ingredients except flour, soda and 
nuts. Bring to a boil and simmer 15 minutes. Let 
cool. Sift the flour and soda; mix with above. Add 
nuts. Use a greased and floured 13 x 9 x 2 1/2-inch 
pan. Bake 45 minutes in a 350? oven. : 

Doesn't need frosting. If you so desire, 
sprinkle powdered sugar on top. 

Freeda Spinella 


WALNUT CAKE 
(Also Known As Vanilla Wafer Cake) 


1 c. butter or marga- 1/2 c. milk 


rine 1 (3 1/2 oz.) pkg. Angel 
2 c. sugar Flake coconut 
6 eggs 1 c. chopped walnuts 
1 (12 oz.) box vanilla 1 tsp. vanilla 

wafers 


Cream butter and sugar. Add eggs, one at a 
time, beating well. Crush vanilla wafers into small 
pieces (not fine crumbs) and stir into mixture with 
milk. Stir in coconut, walnuts and vanilla. Pour into 
greased and floured tube pan. Bake 1 1/4 hours at 
325°. Cool in pan. Sprinkle with powdered sugar. 

Serve with whipped cream. 

Dorothy Lyons 


CHOCOLATE CHIP CAKE 


lc. vegetable oil 1 (18 1/2 oz.) pkg. yellow 
1 c. milk cake mix 
1 (3 3/4 oz.) pkg. 1 (6 02.) pkg. chocolate 
instant vanilla chips 
pudding mix 4 oz. sweet chocolate, 
4 eggs grated 


Combine oil, milk and pudding mix. Beat 2 
minutes. Add eggs and cake mix. Beat 2 more min- 
utes. Fold in chips and all but 1/4 cup grated sweet 
chocolate. 
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Pour into well-greased and floured 10-inch tube 
pan. Bake at 350° for 50 to 60 minutes. Cool cake in 
pan for 30 minutes. 

Sprinkle remaining chocolate on cake while still 
in pan. Remove from pan when completely cool. Yield: 
12 servings. 

Moist and yummy! 

Nancy Watson 


LUCI JOHNSON NUGENT'S FAVORITE 
CHOCOLATE CAKE 


1 stick margarine or 1 Tbsp. vanilla 
butter 1/2 c. buttermilk 
2c. sugar 2 sq. unsweetened 

2c. regular sifted chocolate 
flour 1c. hot water 
2 eggs 1 tsp. soda 


Melt chocolate in double boiler first. Cream 
the margarine and sugar. Add eggs. Sift the flour 
and add alternately with milk. Then add 1/2 cup hot 
water to melted chocolate. Put other 1/2 cup water in 
a pan and bring to boil (important). 

To this, add soda and immediately add this 
to chocolate mixture. Pour chocolate mixture into the 
batter. Add vanilla. Bake in greased loaf pan at 
325° about 1 hour. Wrap in foil. Store in refrigera- 
tor. Best by third day; gains moisture with age. 

No need to ice. l 
Jeanne Stottlemyer 


TEXAS SHEET CAKE 


2 sticks margarine 1 tsp. baking soda 
4 Tbsp. cocoa 1/2 c. buttermilk 
1 c. water 2 eggs 
2 c. sugar 1 tsp. vanilla 
2 c. flour 
Frosting: 

1 stick melted 4 Tbsp. cocoa 

margarine 6 Tbsp. buttermilk 
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1 (1 1b.) box 1 c. chopped nuts 
powdered sugar 


Melt margarine. Add cocoa, water and sugar. 
Mix dry ingredients in mixing bowl. Add cocoa mix- 
ture, buttermilk, eggs and vanilla. 

Pour into greased and floured cookie sheet or 
large flat pan. Bake at 400° for 20 to 25 minutes. 
While hot, frost. 

Bev Curtis 
Lenna Blevins 


CARROT CAKE 


2c. sifted regular 1 tsp. baking soda 
flour 1 tsp. cinnamon 
l tsp. baking powder 1/4 tsp. salt 


Sift together. 
1 1/2 c. salad oil 2 c. sugar 
Mix separately. 


4 eggs 2 c. finely grated raw 
carrots 


Add the eggs, one at a time. Beat well after 
each addition. Gradually add dry ingredients, mixing 
well after each addition. Add the carrots; mix well. 
Spoon into three 8-inch or two 9-inch layer pans, 
which have been greased and floured. Bake at 350° 
for 50 to 60 minutes or until done. Remove from pans. 
Cool completely before icing. 


Nut Icing: 


1/2 c. butter 1 (8 oz.) pkg. cream 
cheese 


Beat above until light. 
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1 box confectioners 1 c. chopped walnuts or 
sugar pecans 
1 tsp. vanilla 


Gradually add while beating. Mix well and 
spread on cake. 
Sandy Epstein 


WHOLE MEAL CARROT CAKE 


3/4 c. oil 1/2 tsp. nutmeg 

2 eggs ltsp. baking soda 

lc. sugar 1/2 c. whole meal flour 

1/2 tsp. vanilla 1/2 c. plain white flour 
extract 1/2 c. sunflower seeds 

1/2 tsp. salt 1/2 c. raisins 

1/2 tsp. cinnamon 1 1/2 c. grated carrots 

Icing: 
1 Tbsp. butter 1 1/2 c. confectioners 
3 oz. cream cheese sugar 


1 tsp. lemon rind 


Beat together the oil and eggs. Add sugar 
and beat again. Fold in remainder of ingredients. 
Bake in 7-inch ring tin at 350° for 50 minutes. Cool 
in tin for 10 minutes before turning out onto rack. 

When cold, ice with icing ingredients, beaten 
together until smooth. Decorate with long thin slivers 
of lemon rind. 

This is a moist cake. The sunflower seeds 
turn bright green during cooking. i 

Janette S. Miller , 


9 1/2-MINUTE CAN'T-FAIL 
HOLIDAY FRUITCAKE 


2 1/2 c. sifted flour 1 can Borden Eagle Brand 
1 tsp. baking soda sweetened condensed 
2 eggs, lightly beaten milk 
1 (28 oz.) jar Borden 1 c. Diamond walnut meats, 
ready-to-use None coarsely chopped 
Such mincemeat 2 c. (1 lb.) mixed candied 
fruit 
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Butter 9-inch tube pan or spring-form pan. 
Line with waxed paper. Butter again. 

Sift the flour and baking soda. Combine eggs, 
mincemeat, milk, walnut meats and fruits. Fold in dry 
ingredients. Pour into pan. Bake in slow (300°) oven 
for 2 hours until center springs back and top is golden. 
Cool. Turn out; remove paper. Decorate with nuts 
and cherries. 

Mary Underwood 


HERSHEY'S POUND CAKE 


1 c. (2 sticks) 1/2 lb. Hershey bars, 
margarine melted over hot (not 

2 1/2 c. sifted flour boiling) water 

1 c. buttermilk with 1 e. chopped pecans 
1/4 tsp. soda dis- 2c. sugar 
solved in it 4 whole eggs 


2 tsp. vanilla extract 


Other nuts may be used and other milk 
chocolate also. 

Mix these ingredients as you would any other 
cake and bake at 325° for 1 1/2 hours in a greased 
tube pan. Cool thoroughly and remove from pan. 
Keeps well in refrigerator and freezes well for months. 

Serves many and is always a favorite. 

Audrey (Tabler) Pollock 


STRAWBERRY CAKE 


1 (18 oz.) box yellow 1 (10 oz.) pkg. straw- 
cake mix berries 

1 (3 02.) pkg. straw- 3 Tbsp. flour 
berry jello 4 eggs 

1/2 c. water 3/4 c. cooking oil 


Thaw the frozen strawberries and save 1/4 cup 
juice from berries for icing. Mix cake, jello, water, 
flour, oil and berries; mix well. Add eggs, one at a 
time. Grease and flour 10-inch tube pan. Bake at 
3509 about 55 minutes. Let cake cool 15 minutes be- 
fore trying to dump it. 
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Icing: 
1/4 c. strawberry i 1 c. powdered sugar 
juice 


Beat well and pour over cooled cake. 
Marvie E. Buzby 
Mary C. Young 


ITALIAN CREAM CAKE 
(Wayne Loves This) 


Cake: 
2 c. granulated 2 c. flour 
sugar 1 tsp. soda 
1/2 e. oil 1 oc. buttermilk 
1/2 c. shortening 1 e. coconut 
(can use margarine) 1 tsp. vanilla 
6-8 eggs, separated 
Frosting: 
1 (8 oz.) pkg. cream 1 stick butter or margarine 
cheese 1 c. chopped pecans 


1 (16 oz.) box powdered sugar 


Set oven at 325°. Cream together the sugar, 
oil and shortening. Add egg yolks, one at a time, — 
to creamed mixture and beat after each one.- be 

Mix buttermilk and soda until blended. Add 
flour and buttermilk alternately into creamed mixture. ` 
Add vanilla. Fold coconut into batter. ; 

Beat egg whites until stiff. Fold into batter. 
Pour batter into 3 greased and floured 8-inch cake 
pans. Cool before icing. 

Frosting: Soften margarine and cheese 
slightly. Cream together. Add sugar. Stir in pecans. 
Garnish with whole pecans and coconut. 

Marie Strickland 


WACKY CAKE 


1 1/2 c. flour 1/2 tsp. salt 
lec. sugar 1 tsp. soda 
3 Tbsp. cocoa 
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Mix. Add: 


5 Tbsp. oil (shortening) - 1 tsp. vanilla 
1 Tbsp. vinegar 1 c. water 


Mix first 5 ingredients in a large bowl and 
then add oil, water, vinegar and vanilla in center of 
dry ingredients. Mix well and pour into an 8 x 8-inch 
square pan. Bake at 3509 for 24 to 30 minutes. 

Top with a peanut butter frosting. 

Very moist and economical! 

Carol Potter 


DUMP CAKE-CHERRY PINEAPPLE DESSERT 


1 ean cherry pie 1 box lemon or yellow cake 
filling mix 

1 can crushed pine- 1 1/2 sticks oleo or butter, 
apple (juice also) melted 


Spread cherry filing in a 9 x 13-inch pan. 
On top, add pineapple (don't mix). Sprinkle unmixed 
cake mix on top of fruit mixture. Dribble melted butter 
on top. Bake for 45 minutes in oven at 3509. 
Serve with whipped cream or ice cream on top. 
Sandy Reak 


CHOCOLATE CHEESE CAKE 


Crust: 
1 1/4 c. flour 1/2 c. pecans, chopped 
1/4 c. brown sugar 1/2 c. butter 

Melt: 
1/2 e. Nestle semi- 2 Tbsp. milk 


sweet chips 


Cheese Filling: 


2 (8 oz.) pkg. cream 3/4 c. sugar 
cheese 1 tsp. vanilla 
J unbeaten egg yolks 3 egg whites, beaten stiff 
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Topping: 


1 1/2 c. sour cream - 1 tsp. vanilla 
2 Tbsp. sugar 


Combine flour, sugar and cut in butter until 
fine. Stir in nuts. Press firmly into greased 12 x 8- 
inch pan. Bake at 350° for 12 minutes. 

Cream the cheese. Add egg yolks; beat well. 
Add gradually the sugar and vanilla; mix well. Fold 
in beaten egg whites. Turn into crust. Drizzle with 
chocolate mixture. Bake at 350° for 15 to 20 minutes 
until almost set. Spread with topping. Bake 5 minutes 
more. 

Ruth Popp 


FROZEN CHEESE CAKE 


1 ce. rolled graham 3 eggs, separated 
cracker crumbs 1/2 pt. whipping cream 
1c. sugar L tsp. vanilla 


1 large pkg. cream cheese 


Spread half graham crackers in bottom of 8 x 
8 x 2-inch pan. Beat until smooth in mixer the sugar 
and cream cheese. Add well-beaten egg yolks and 
vanilla. Fold in whipping cream. Fold in egg whites, 
beaten stiff. Spread in pan. Sprinkle remaining 
crumbs on top. Freeze until firm; cut in squares. 
Mary Lee Bobby 


CHEESE CAKE 
Crust: 


1 1/4 c. graham crackers 1/4 c. melted butter 
1/4 c. sugar 


Cheese Cake: 


3 (3 oz.) pkg. cream 1 tsp. salt 
cheese 4 eggs 
lc. sugar 1 Tbsp. real lemon juice 
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Line bottom and about 1 inch up sides of 10- 
inch spring-form pan ws crust. Press to bottom and 
sides firmly. 

Put the cream liben in pan on stove (low heat). 
Use wooden spoon to mix cream cheese until real soft. 
Then use electric mixer and put in sugar, salt, eggs 
and lemon juice. Mix while on stove until everything 
is real creamy. Put in shell and bake at 3509 for 35 
minutes. 


Topping: 


1 pt. sour cream 1 tsp. vanilla 
1/3 c. sugar 


Mix together with electric mixer. After cake 
has baked for the 35 minutes, put topping on Cheese 
Cake and leave in oven for 5 more minutes. 

Cake must be refrigerated overnight. 

Marvie E. Buzby 


BLUEBERRY COFFEE CAKE 


3 ce. unsifted all- 3/4 c. butter or marga- 
purpose flour rine, softened 

1 1/2 tsp. baking 1 1/2 c. granulated sugar 
powder 1tsp. vanilla extract 

3/4 tsp. baking soda 4 eggs 

1/4 tsp. salt 1 c. sour cream 

1/4 c. light brown 2 c. blueberries, washed 
sugar, packed 1-c. confectioners sugar - 

1 Tbsp. flour 1-2 Tbsp. milk : 


1/2 tsp. ground cinnamon 


Grease and flour a 10-inch tube pan. Preheat 
oven to 350°. Sift 3 cups flour with baking powder, 
soda and salt; set aside. 

In small bowl, combine brown sugar with 
1 tablespoon flour and the cinnamon; mix well. 

In large bowl of electric mixer on medium 
speed, beat butter with granulated sugar and vanilla 
until fluffy. Add eggs, one at a time, beating after 
each addition. At low speed, beat in flour mixture (in 
3 additions) alternately with sour cream (in 2 additions), 
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beating until combined. Turn 1/3 of batter into 
prepared pan, spreading evenly. Sprinkle with half 
the blueberries and half the brown sugar mixture. 
Repeat layering of remaining batter, blueberries and 
brown sugar mixture. Bake 60 minutes or until cake 
tester inserted in center comes out clean. Cool in 
pan on wire rack 20 minutes. Gently remove from pan. 

Mix confectioners sugar and milk until smooth; 
drizzle over cake. Makes 10 servings. 

Bev Saucerman 


SOUR CREAM COFFEE CAKE 


1/2 c. butter 1 tsp. baking powder 
1c. sugar 1 tsp. baking soda 

2 eggs 1/4 tsp. salt 

] ec. sour cream 1 tsp. vanilla 

2c. flour 


Cream butter and sugar. Add eggs, one at a 
time. Combine dry ingredients. Add to egg mixture 
alternately with sour cream and dry ingredients. Add 
vanilla last. Pour in tube pan. Sprinkle with topping 
mix. Bake at 3509 for 30 minutes. 


Topping: 

1/4 c. sugar 1/4 c. coconut 

1/4 c. crushed nuts 2 tsp. cinnamea 

Betty Ogden 
COFFEE CAKE 

2 eggs 2 c. flour 

l c. sugar 1 tsp. baking powder 

1 stick oleo 1 tsp. salt 

1c. sour cream 1 tsp. baking soda 
Topping: 

1/4 c. brown sugar dash of nutmeg 

1 tsp. cinnamon 1/2 c. chopped nuts 
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Make like a cake. Put half of the batter in 
a greased angel food pan. 
Add 1/2 of topping, remainder of batter and 
rest of topping. Bake at 350° for 40 to 50 minutes. 
Marvie E. Buzby 


BUTTERMILK COFFEE CAKE 


2 1/4 c. flour 1/2 ec. walnuts, chopped 
1/2 tsp. salt 1 tsp. cinnamon 

1/2 tsp. cinnamon 1 tsp. soda 

1 e. brown sugar 1 tsp. baking powder 
3/4 c. white sugar legg, slightly beaten 
3/4 c. salad oil 1 c. buttermilk 


Sift the flour with salt and 1/2 teaspoon cinna- 
mon into large bowl. Add brown sugar, white sugar 
and salad oil. Mix on medium speed until well blended. 
Take out 3/4 cup of this mixture for the topping. 

Add nuts and 1 teaspoon cinnamon; mix. Set aside. 

To remaining mixture, add the soda, baking 
powder, egg and buttermilk; mix until smooth. Spoon 
the mixture into buttered pan, 9 x 13 x 2 inches. 
Level off top. Sprinkle the reserved topping evenly 
over the top and lightly press with back of spoon. 
Bake at 350° for 25 to 30 minutes or until done. 

Cut into squares. 
Hazel M. Hill 


VIENNESE TORTE 


1 (6 oz.) pkg. (1 oc.) 4 slightly beaten egg yolks 
semi-sweet chocolate 2 Tbsp. powdered sugar 
pieces 1 tsp. vanilla 

1/2 c. butter or marga- 1 frozen loaf pound 
rine cake 


1/4 e. water 


In a heavy saucepan, heat together the choco- 
late pieces, butter or margarine and the water over 
medium heat. Stir until blended; cool slightly. Add 
egg yolks, powdered sugar and vanilla; stir until 
smooth. Chill until mixture is of spreading consistency, 
about 45 minutes. Slice cake horizontally in 6 layers. 
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Spread about 2 tablespoons chocolate between each 
layer, then frost top and sides with remaining choco- 
late. Chill at least 45 minutes before serving. 
To serve, cut cake in 1/4-inch thick slices. 
Florence A. Hosenfeld 


PEANUT BUTTER FINGERS 


1 c. flour 1 egg 
1/2 c. sugar l c. oats 
1/2 c. brown sugar 1 pkg. chocolate chips 
1/2 tsp. soda 1/2 c. sifted powdered 
1/4 tsp. salt sugar 
1/2 e. butter (soft) 1/4 c. peanut butter 
1/3 c. erunchy peanut 2-4 Tbsp. milk 

butter 


Combine flour, sugar, brown sugar, soda, salt, 
butter, 1/3 cup peanut butter, egg and oats in bowl; 
mix. Press dough into greased 13 x 9-inch pan and 
bake at 3509 for 20 minutes. Sprinkle chocolate chips 
on and spread. 

Combine powdered sugar, 1/4 cup peanut 
butter and milk; beat.  Drizzle over cookies. 

Mary Hunter 


APPLE RAISIN BARS 


1/2 c. unsweetened 2 c. unbleached white flour 
applesauce 1 tsp. baking soda 

1/2 c. unsweetened 2 tsp. baking powder 
apple juice 1 tsp. nutmeg 

3 eggs 1 1/2 tsp. cinnamon 

1/4 c. butter, softened lc. raisins 


Topping: Use cinnamon. 

Mix applesauce, apple juice, eggs and butter 
until well blended. Add flour, baking soda, baking 
powder and spices; beat thoroughly. Stir in raisins. 

Spoon batter into an oiled and floured 8-inch 
square baking pan and sprinkle with additional cinna- 
mon. Bake at 350° for 25 minutes or until a knife 
inserted comes out clean. Cool. Cut into bars. 

Fran Rohrer 
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TOFFEE GRAHAM CRACKERS 


(Cookies) 
48 Keebler Honey 1 stick margarine 
Grahams (no other 1 stick butter 
brand), broken into 1/2 ec. sugar 


narrow sections 


Lightly grease 15 x 10 x l-ineh pan with sides. 
Line bottom of pan with cracker sections (must be flat). 

Mix butter, margarine and sugar; bring to boil. 
Boil 2 minutes, stirring constantly. Spoon mixture 
evenly over crackers. Sprinkle chopped pecans, 
almonds or walnuts on top. Bake at 350° for 10 to 12 
minutes. Watch carefully. Do not overbake. Remove 
immediately to aluminum foil. Cool completely before 
serving. Freezes well. 

Diane Taylor 


SOFT MOLASSES COOKIES 


1/2 c. shortening 1 tsp. salt 
(butter or margarine) ltsp. soda 
1 c. molasses 2 1/4 tsp. cinnamon 
1 c. brown sugar 1 tsp. ginger 
2 eggs, well beaten 3/4 c. milk 
4 c. flour 


Place shortening and molasses in saucepan; stir 
over low heat. Cool slightly, then add sugar and 
eggs. Blend this mixture. Sift dry ingredients 
together and add to molasses mixture alternately with 
milk. Mix well and drop from large tablespoon onto 
cookie sheet, 2 inches apart and 1 inch from edge. 
Bake in 3509 oven for 10 minutes. Quantity: 36 


cookies. 
Amy Hardy 


BUTTER PECAN TURTLE COOKIES 


Crust: 
2 c. flour 1/2 c. butter (not marga- 
lc. firmly packed rine) 


brown sugar 
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Caramel Layer: 


2/3 c. butter . le. whole pecan halves 
1/2 ec. brown sugar 1 c. milk chocolate chips 


Combine crust ingredients. Pat firmly in a 
13 x 9-inch pan. Sprinkle pecans over crust. 

Prepare caramel: Cook in heavy saucepan the 
butter and brown sugar on medium heat, stirring con- 
stantly, and boil 1 minute. Pour caramel over pecans. 
Bake at 350° for 18 to 22 minutes, until entire Caramel 
Layer is bubbly. Remove from oven and immediately 
sprinkle on the chocolate chips. Allow to melt slightly 
and swirl some. Cut into 36 pieces while still warm. 

Ruth Popp 


CHOCOLATE PEANUT BALLS 


] c. cream-style peanut l c. ground dates 
butter 1 3/4 c. chocolate bits 
l c. powdered sugar (melted for dipping) 


l c. ground walnuts 


Cream peanut butter and sugar. Mix with wal- 
nuts and dates. Shape into small balls; chill for 
several hours. 

Melt chocolate over hot water. Keep warm for 

-dipping peanut balls. Coat one at a time with melted 
chocolate. Place on waxed paper. Chill several hours . 
until firm. 

Frances Stratford 


GRANDMA COOKIES 


2c. sugar lc. milk 

1 heaping c. Crisco 3 1/2 c. flour 

] Tbsp. vanilla 3 rounded tsp. baking 
3 eggs powder 


Mix sugar and Crisco; beat until fluffy. Add 
vanilla and eggs; beat. Add milk, flour and baking 
powder; beat. Bake at 375? for 8 to 10 minutes on 
greased cookie sheets. Drop on with teaspoons. Makes 
5 to 6 dozen. l 
Sue Ransom 
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BRUNCHIES 
(Drop Cookies) 


1/2 c. shortening 1/2 c. milk 


l c. sugar 1/2 tsp. vanilla extract 
l egg 1/2 c. raisins 

3 c. flour 1/2 c. nuts (pecans or 
1/4 tsp. salt walnuts) 


3 tsp. baking powder 


Cream shortening and sugar. Add egg and beat 
well. Add dry ingredients alternately with milk and 
vanilla. Add raisins and nuts. 

Drop from salad spoon on greased cookie sheet. 
Bake in 375° oven for 15 minutes. Sprinkle with 
sugar and decorate for a special touch. 

These are John Ehlers' favorite "pick-up 
snack" at 10:00 a.m., while resting from work. 

Ruth Garber Ehlers 


MILLIE'S ROCKS 


1 c. butter, creamed 1 tsp. cloves 
3 eggs, beaten 1 tsp. cinnamon 
2 c. white sugar 1 tsp. nutmeg 
1 heaping tsp. soda, 1 Ib. raisins 

placed in 3/4 c. hot ] lb. currants 

water 3 c. English walnuts 
3 c. flour (1c. black walnuts) 
3 c. oats 1 Tbsp. shortening 


Use a large bowl and add ingredients in order 
given. Save some of the flour and add with the 
raisins, currants and walnuts. Drop dough (1 teaspoon 
at a time) and bake on a greased cookie sheet about 
10 minutes in a 350° oven. 

These cookies are traditionally baked once a 
year just before or just after Thanksgiving, then 
placed in a metal container and left to age until 
Christmas holidays. This recipe has been used in our 
family for over 50 years! 

Joan Dawson 
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FROZEN PEANUT BUTTER PIE 


2/3 c. peanut butter : 1 c. powdered sugar 
1/2 c. milk 1 (9 oz.) carton frozen 
4 oz. cream cheese whipped topping 
(room temperature) 1 graham cracker pie shell 


With mixer, whip first 4 ingredients until well 
blended. Fold in whipped topping. Pour into shell. 
Freeze and serve frozen. 

Cleo Simmons 


GRANDMA'S DOUGHNUTS 


2 c. sifted flour 1 tsp. vanilla 
1 tsp. salt 1 c. sugar 
3 tsp. Rumford 1 egg, beaten 
baking powder 2c. milk 
1 tsp. grated nutmeg 2 Tbsp. melted shortening 


Sift together the flour, salt, baking powder 
and nutmeg. Add sugar and mix to a light soft dough 
with beaten egg, milk, melted shortening and vanilla. 
Turn into well-floured board. Roll 1/2 inch thick. 
Cut with doughnut cutter and cook about 3 minutes 
in deep hot fat, 360° to 375°, turning as they rise to 
the top of the fat. Drain on soft paper and sprinkle 
with powdered sugar. Makes 3 dozen. 

Carol Potter 


** EXTRA RECIPE ** 
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COCONUT BLONDIES 


"One cookie shared with a friend is greater 
than a full cookie jar and only me." 


1/2 c. brown sugar 1 tsp. vanilla 

1/2 c. Crisco 2 Tbsp. all-purpose flour 
1 c. all-purpose flour 1/2 tsp. double-acting 
1/2 tsp. salt baking powder 

2 Tbsp. milk 1 (3 1/3 oz.) can flaked 
2 eggs coconut 

1 c. brown sugar 1c. chopped pecans 


Blend 1/2 cup brown sugar and Crisco. Add 
1 cup flour and salt; stir in milk. Pat evenly in a 
lightly greased 9 x 9 x 2-inch pan. Bake at 325° for 
10 minutes, until light brown. 

Beat eggs. Add 1 cup brown sugar and va- 
nilla; beat until thick. Add rest of ingredients and mix 
well. Spread over baked crust. Bake at 325° for 15 
minutes until golden brown. Cool and cut into 36 
squares. ` 

This is so delicious! When you try this 
recipe, invite me over for a taste. Thanks. 

Irene Edgar 


ELECTRIC FRYPAN FRUIT BALLS 
(Cookies) 


1/2 c. butter 1 ec. chopped dates 


Melt butter in frypan (150°). Add dates. 
Cream together: 


lc. white sugar 2 whole eggs 


Add this to the mixture in the frypan. Cook 
until thick, stirring constantly. Then add these: 


2 c. Rice Krispies 1/2 tsp. vanilla 
salt (pinch) 1/2 tsp. almond flavoring 
1/4 c. (or more) chopped nuts 

Take 1 package or more of fine coconut; spread 
out onto wax paper. Cool pan mixture and roll into 
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little balls. Then roll each ball in the white coconut. 
Store in the refrigerator. Will keep for weeks. 
Serve cold for party. Yield: 50. 
Mrs. Fred Dunevant 


PEANUT BUTTER CHEWS 


1 c. sugar 1 Tbsp. butter 
1 c. white corn syrup 3 pt. cornflakes 
1 c. peanut butter 


Bring to a boil the sugar and corn syrup. 
Add next the peanut butter and butter. Mix in corn- 
flakes. 
Drop by tablespoon onto piece of wax paper. 
Let cool. 
Bet you can't eat just one! 
Jeanne Stottlemyer 


AMANDEL KOEKJIS 
(Almond Paste Cookies) 


1/2 c. butter 1 1/2 c. flour 

1/2 c. oleo 1 c. almond paste 
3/4 c. sugar 1/2 tsp. baking soda 
2 eggs 1/2 c. nuts, chopped 


Preheat oven to 325°. Cream butter, oleo and 
sugar together; beat in eggs. Add flour and baking 
soda, then paste. If dough gets too stiff, add a Él 
drops water. Mix in nuts. 

Drop by teaspoons on greased cookie sheet. 


Bake for 15 minutes. 
Elizabeth Bowie 
MOLASSES GINGER COOKIES 


lc. sugar legg 
3/4 c. shortening 1/4 c. molasses 


Beat together. Add slowly: 


l tsp. cinnamon 1/2 tsp. salt 
1 1/2 tsp. ginger 2 c. flour 
2 tsp. soda 
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Roll in balls, size of walnuts. Cover with 
granulated sugar. Place 2 inches apart on ungreased 
cookie sheet. Bake at 350° until light brown, 7 to 9 
minutes. Let set a few seconds and lift out with 
spatula. 

Betty Genter 


QUICK NO-BAKE COOKIES 
1 1/2 c. sugar 1/3 c. milk 
3/4 stick butter 1 Tbsp. cocoa 
1/2 tsp. salt 


Mix in saucepan and boil slowly for 1 minute. 
Remove from stove and add: 


1 tsp. vanilla approximately 2 c. rolled 
3 Tbsp. peanut butter oats 
approximately 2 c. Rice Krispies 


Drop by spoonfuls on waxed paper. 
Betty Genter 


SHORTBREAD, AYRESHIRE, SCOTLAND 


(Cookies) 
2 sticks butter, soft- 1/2 c. superfine sugar 
ened well ahead in 2 1/2 c. flour 


mixing bowl 


Add sugar to softened butter and blend. 
Start oven at 300°. Add flour (hand mix and make 
into a roll, 6 to 8 inches long). Cut in 3 parts. 
Flatten (hand done) into rounds that will fit bottom 
of 8-inch pie plate. Flute around the edges. Prick 
(over all) with a fork. Bake 30 minutes at 300°. 
Keep light in color. Remove from oven and imme- 
diately cut into 12 wedges. 

Will keep well in an airtight tin in refrigerator. 

Betty Birdseye 
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COCONUT COOKIES 
(Yields 5 to 6 Dozen) 


1c. white sugar 1 tsp. salt 

1 c. brown sugar 1 tsp. baking powder 
1 c. shortening or oil ltsp. soda 

2 eggs, well beaten 2 c. quick oatmeal 

1 tsp. vanilla 1 c. coconut 


2 c. sifted flour 


Cream sugars and shortening. Add eggs and 
vanilla, Sift together dry ingredients and mix with 
oatmeal and coconut. Add to other mixture. Roll in 
balls and press with a fork or glass dipped in sugar. 
Bake at 375? until brown (about 6 to 8 minutes). 

They are better if you take them out before 
they get too hard. We like ours chewy. 

Pat Heater 


COWBOY RANGER COOKIES 


1 c. white sugar* lc. cornflakes 

1 c. brown sugar* lc. oatmeal 

2 eggs 1 c. coconut 

2 c. flour 1 tsp. vanilla 

1 stick margarine chocolate chips (add, if 
] tsp. soda desired) 

1 tsp. salt 


*Sugars may be cut to 2/3 the amounts or less. 
Mix well all the ingredients. . Drop and bake 
at 350° to 375° for 10 to 12 minutes. 
If these become too hard, place 1/2 apple with 
them in a tightly closed tin. Makes 6 to 8 dozen. 
Audrey (Tabler) Pollock 


BEST COOKIES ] EVER ATE! 


1 stick margarine, 1/4 c. whole wheat flour 
softened 1/2 tsp. baking powder 

1/2 c. brown sugar 1/4 tsp. soda 

1/2 c. granulated sugar 1/4 tsp. salt 

1 egg 3/4 c. quick-cooking rolled 

1/2 tsp. vanilla oats 


1/2 c. all-purpose flour 
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1 c. coconut, flaked 1 c. butterscotch chips* 


*Can substitute real chocolate chips. 

Thoroughly cream shortening and sugars. Add 
egg and vanilla; beat well. Sift dry ingredients; add 
to creamed mixture. Add oats, coconut and chips. 

Drop from teaspoon onto ungreased cookie 
sheet. Bake at 375° about 10 to 12 minutes. Makes 3 
dozen. 

Wilma McMann 


HOMEMADE PEANUT BUTTER 
TANDY CAKES 


4 eggs 2c. sugar 
1 tsp. vanilla 2 c. flour 
dash of salt 2 tsp. baking powder 
2 tsp. oil lc. milk 
Topping: 
1 jar peanut butter 1 Tbsp. Crisco 


lor 2 (8 oz.) Hershey bars 


Cream first 5 ingredients; beat well. Add the 
rest; beat again. Use a large-sided cookie sheet, 
greased and floured. Bake at 350° for 25 minutes. 

While hot, spread peanut butter on cake, 
whatever thickness you want. Cool in refrigerator. 

Melt the Hershey bars with Crisco. Spread 
on cooled cake. Refrigerate. 

Can substitute chocolate chips for candy 


bars. 

Nancy Malecki 

COCOA BROWNIES 

1/2 c. shortening 1/4 e. cocoa 
1c. sugar 1/2 tsp. baking powder 
2 eggs 1/2 tsp. salt 
l tsp. vanilla 1/2 c. walnuts 
2/3 c. flour 


Mix shortening, sugar, eggs and vanilla. 
Combine flour, cocoa, baking powder and salt. Add 
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to the mixture. Walnuts are optional. Pour in a 
greased 7 x 10-inch pan and bake at 350° for 25 
minutes. Do not overbake. 
Double recipe to fill a 9 x 13-inch pan. 
Denise Michaud 


GERMAN CHOCOLATE BARS 


1 (14 oz.) pkg. Kraft 1 e. nuts 

caramels 1 pkg. German chocolate 
1/3 c. evaporated milk cake mix 
3/4 c. oleo, melted 1 c. chocolate chips 


1/3 c. evaporated milk 


Mix together in double boiler the caramels and 
1/3 cup evaporated milk. Mix German chocolate cake 
mix (don't use cake mix directions) with 3/4 cup 
melted oleo, 1/3 cup evaporated milk and nuts. 

Grease a 9 x 13-inch pan. Lightly press 1/2 
of cake dough in pan. Bake at 350° for 6 minutes. 
Sprinkle chocolate chips on baked dough. Spread 
caramel mixture on top of chocolate chips. Add re- 
maining cake dough, spreading evenly over caramel 
mixture. Bake 15 to 18 minutes longer. Cool, then 
refrigerate. Cut into bars. 

Jo Schoolfield 


LIDA'S FUDGE-RICH BROWNIES 


a 


Preheat oven to 350° and grease a 13 x 9-inch 
baking dish. 


1c. butter, melted 4 eggs 

4 (102.) sq. un- 1 tsp. vanilla 
sweetened baking 1 1/4 c. flour 
chocolate 1/2 tsp. salt 

2c. sugar lec. chopped walnuts 


Melt butter and unsweetened chocolate in heavy 
saucepan. Remove from heat. Add sugar and stir until 
shiny. Add beaten eggs and vanilla; mix well. Stir 
in flour, salt and nuts. Pour into prepared greased 
pan and bake 25 minutes. Cool and cut in squares. 

Lida Jones 
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GRANDMA'S BROWNIES 


1/2 c. margarine, 1 can Hershey's chocolate 
softened syrup 

lc. sugar 1 c. plus 1 Tbsp. flour 

4 eggs 


Beat margarine and sugar until light. Add all 
other ingredients and beat thoroughly. Bake at 350° 
for 22 minutes in greased jelly roll pan. Cut when 
cool. 

Martha Evans 


BLACK BOTTOM CUPCAKES 


1 1/2 c. flour lc. water . 
lc. sugar 1/3 c. cooking oil 
1/4 c. cocoa 1 Tbsp. vinegar 
1 tsp. baking soda ltsp. vanilla 
1/2 tsp. salt 
Filling: 

1 (8 oz.) pkg. cream 1/3 c. sugar 

cheese 1 (6 oz.) pkg. chocolate 
l egg, beaten chips 


Sift the flour, sugar, cocoa, baking soda and 
salt together. Add water, oil, vinegar and vanilla; 
beat well. Set aside. 

Combine cream cheese, egg and sugar. Stir 
in chocolate chips. 

Use miniature cupcake tins. Fill cupcake liners 
with chocolate mixture 1/2 way. Then drop 1 teaspoon 
of cream mixture on top. Bake 20 minutes at 350°. 

Nancy Malecki 


CHERRY TOPPING FOR YELLOW CAKE 


1 (8 oz.) pkg. cream 2/3 c. sugar 
cheese (room 2 Tbsp. milk 
temperature) 

Mix. 
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1 envelope Dream Whip 1 can cherry pie filling 


Prepare the Dream Whip according to package 
directions. Add first mixture to it. Spread ove 
yellow cake. Cover with cherry pie filling. 

Bev Saucerman 


PEANUT BUTTER FUDGE 
(Makes 60 One-Inch Balls) 


1l ec. crunchy peanut 1/4 ec. sunflower seeds 
butter 1/8 c. wheat germ 

1/2 c. nonfat dry milk 1/8-1/4 c. honey 

1/2 c. raisins coconut 


Mix all ingredients together until thoroughly 
blended. Shape into l-inch balls and roll in coconut. 
Caroline Davis 


CHOCOLATE MINT STICKS 


2 sq. (2 oz.) un- lc. powdered sugar 
sweetened chocolate 1/2 c. chopped nuts 

1/2 c. butter or 2 Tbsp. soft butter 
margarine 1 Tbsp. cream 

2 eggs 3/4 tsp. peppermint extract 

lc. sugar green food coloring 

1/4 tsp. peppermint 1 1/2 sq. unsweetened 
extract chocolate 

1/2 c. sifted flour 1 Tbsp. butter 

dash of salt 


Set oven to 350°. Grease a 9-inch square pan. 
Melt the chocolate and butter. Beat eggs until frothy 
and stir in all ingredients. Mix thoroughly and pour 
into pan. Bake 20 to 25 minutes. 

Cool and spread with coating of this mixture: 
2 tablespoons soft butter, powdered sugar, cream, 
peppermint extract and green coloring. Melt 1 1/2 
squares of chocolate and 1 tablespoon butter. Dribble 
over cool, firm filling. Refrigerate for 10 minutes or 
more. Cut into strips, 2 1/4 inches long and 3/4 inch 
wide. Makes about 48 sticks. 

Mary Norman 
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OLD-FASHIONED BUTTER CRUNCH 


2c. almonds, finely _ 2 Tbsp. light corn syrup 
chopped 2 Tbsp. water 

le. butter or 2 (6 oz.) pkg. semi-sweets, 
margarine melted 


1 1/4 e. sugar 


Butter a 13 x 9 x 2-inch pan lightly. Spread 
almonds on a cookie sheet and toast in oven at 350? 
until golden. 

Melt butter in heavy saucepan. Add sugar, 
corn syrup and water. Cook, stirring often, until 
candy thermometer reaches 350° or hard-crack stage. 
Remove from heat and stir in 1 cup toasted almonds. 
Cool completely. 

When set, turn out in 1 piece on waxed paper. 
Spread 1/2 of melted chocolate on top. Sprinkle with 
1/2 cup toasted almonds and let set. Turn over; 
spread with remaining chocolate. Sprinkle with re- 
maining almonds. Let stand until chocolate sets. 
Break into pieces. Makes 1 pound. 

Joanne Heater 


MAMIE'S FUDGE 
(Also Known As Million Dollar Fudge) 


4 1/2 c. sugar 2 Tbsp. butter 
pinch of salt 1 tall can evaporated milk 


Boil 6 minutes to form syrup. Put the follow- 
ing into large bowl: 


12 oz. semi-sweet 1 pt. marshmallow cream 
chocolate (chocolate (2 jars) 
bits) 2 c. nutmeats 


12 oz. German's sweet chocolate 


Pour boiling syrup over ingredients in bowl. 
Beat until chocolate is all melted and pour in pan. 
Let stand a few hours before cutting. Store in tin 
box. 
This recipe was found in the Saturday Evening 
Post, December 1952. 
Kay Caldwell 
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lc. whole milk 


lc. sour milk 


lc. sweet milk 


1 c. sour, heavy 
cream (for sour 
milk recipe) 
lc. sour, thin 
cream (for sour 
milk recipe) 

1 c. butter or 
margarine 

(for shortening) 


1 1-0z. square 
unsweetened 
chocolate 


1 T. cornstarch 
(for thickening) 
1 T. flour 

(for thickening) 


Substitutions 


Ys c. evaporated milk 
and !A4 c. water 

!4 c. condensed milk 
and % c. water (reduce 
sugar in recipe) 

4T. powdered milk and 
lc. water. 

4T. nonfat dry milk plus 
2t. shortening and 1 c. 
water 


1c. sweet milk and 1 T 
lemon juice or vinegar 
1 c. sweet milk mixed 
with 1 T. lemon juice or 
1T. vinegar or 1% t. 
cream of tartar 


1c. sour milk or 
buttermilk plus ^ t. 
baking soda 

V4 c. butter and % c. 
milk 


3 T. butter end ?A c. 
milk 


4/5 c. bacon fat 
(clarified), increase 
liquid in recipe 'A c. ¥% 
c. chicken fat (clarified), 
increase liquid in recipe 
V c.) 

7/8 c. cottonseed, corn, 
nut oil (solid or liquid) 
7/8 c. lard and salt 

V4 c. suet and salt 
(increase liquid in recipe 
V c.) 

3 T cocoa plus ^5 T. 
shortening 


2 T. flour (approx.) 


V4 to % T. cornstarch or 
1T. minute tapioca or 1 
whole egg, 2 egg whites 
or 2 egg yolks 


1 c. sifted 1c. minus 2 T. sifted 
cake flour all-purpose flour 
lc. sifted all. 1c. plus 2T. sifted cake 
purpose flour flour 
1 whole egg 2 egg yolks, plus 1 T. 
water (in cookies, etc.) 
or 2 eggs yolks (in 
custards, etc.) 
1 c. canned 1 c. cut-up fresh 
tomatoes tomatoes, simmered 10 
min. 
1 c. molasses 1c. honey 
1 c. honey % c. sugar plus % c. 
liquid 
lc. granulated 1 % c. brown sugar or 1 
sugar 1⁄4 c. powdered sugar 
1 t. baking 'A4 t. baking soda plus '4 
powder t. cream of tartar 
1 lb. cornmeal 3 cups 
1 lb. cornstarch 3 cups 
1 lemon rind 1 Tbsp. grated 
3-4 med. oranges lcup 
1 orange rind 2 Tbsp. grated 
23 soda crackers 1 cup crumbs 
15 graham crackers 1 cup crumbs 
Sizes of Cans 
No. 1 can 1 % cupfuls used for 
baked beans, meats, 
soups, fruits, vegetables. 
No. 1 (tall) 2 cupfuls 
No. 2 can 2 '^ cupfuls used for 
beans, peas and corn. 
No.2 %2 can 3% cupfuls used for 
tomatoes, spinach, 
beets and pumpkin. 
No. 3 can 4 cupfuls 
No. 10 can 1 gallon used for both 
fruits and vegetables. 
No. 5 can 7 cupfuls (almost 1⁄2 
gallon) used for fruit 
juice. 


Copyright © 1978 Fundcraft Publishing, Inc. 


DESSERTS 


CINNAMON ICE CREAM 


2c. heavy cream 1c. milk 
2/3 c. sugar 1 Tbsp. powdered cinnamon 
4 egg yolks 


Heat cream and sugar over lightly simmering 
water in a double boiler. Beat egg yolks in milk. 
Add cinnamon and stir into eream. Cook gently until 
thickened somewhat. Pour into bowl and freeze in 
refrigerator freezer until semi-frozen. Whip with 
electric beater and return to freezer for 4 hours. 

Kitty Anthony 


ICE CREAM CRUNCH 


1 pkg. German chocolate 1 c. chopped nuts 


cake mix 1/2 gal. ice cream 
3/4 c. butter or marga- (peppermint, butter 
rine, softened pecan) 


1/2 c. brown sugar 


Heat oven to 400°. Mix cake mix (dry), 
butter, sugar and nuts with pastry blender or fork 
until crumbly. Spread mix on ungreased jelly roll 
pan. Bake about 12 minutes. Stir and separate until 
crumbly (if crumbs are very moist, return to oven). 
Stir again. Cool. Break up large pieces. 

Soften ice cream. Divide crumb mix into 3 
parts. Sprinkle 1 part in ungreased saucepan. 
Spread 1/2 ice cream. Sprinkle second part over ice 
cream; repeat. Sprinkle remaining crumbs over top. 
Cover with foil or plastic. Freeze about 4 hours. 

Betty R. Ogden 


ICE CREAM DESSERT 
1 (15 oz.) pkg. plain 1/2 gal. vanilla ice cream, - 


chocolate Oreo cookies softened 
1 (12 oz.) carton Cool Whip 
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Crush cookies. Mix all 3 ingredients together, 
except 1/2 cup crushed cookies. Place in 9 x 13-inch 
pan. Sprinkle remaining crushed cookies over top; 
freeze. 

Remove from freezer a few minutes before slic- 
ing and serving. 

May serve with a chocolate sauce, if desired. 

Muriel Fletcher 


KIWI FRUIT ICE CREAM 


8 ripe kiwi fruit 4 eggs 
6 oz. powdered sugar 2/3 pt. whipped cream 


Mash together the peeled kiwi fruit and the 
sugar. Set aside until sugar is dissolved. 

Separate eggs, beating whites until stiff. Add 
yolks into egg whites. Combine all ingredients together 
very well. Put in freezer for up to 4 hours. Remove 
from freezer 10 minutes prior to serving. 

Should be pale green, soft, creamy and 


delicious. 
Janette S. Miller 


FRIED ICE CREAM 


6 vanilla ice cream 1/4 ec. cinnamon 
round, fat scoops 1/4 c. sugar 
4 c. erumbled corn 2 c. honey 
flakes 2 c. fresh vegetable oil 


Place ice cream scoops on waxed paper; place 
on cookie sheet and freeze hard. 

Mix corn flakes, cinnamon and sugar in large 
mixing bowl; set aside. 

Use tongs to dip frozen scoops in honey, 
then corn flake mixture. Fry in 1 quart pan half 
filled with oil for 3 seconds. Take out and return 
to freezer or eat immediately. 

Serve with honey and whipped cream, 

Chris Doerfler 


1-2-3 STRAWBERRY SHERBET 


4 c. fresh ripe straw- 2 c. sugar 
berries 2 c. buttermilk 
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Rinse, drain and hull strawberries. Add sugar 
to strawberries and stir in buttermilk. Pour into re- 
frigerator trays and freeze firm. Break in chunks. 
Beat with electric beater until smooth or partially 
frozen. Freeze firm. Makes 10 servings. 

Jeanne Ratcliffe 


FROZEN CHOCOLATE SUNDAE 


1 (10-12 oz.) pkg. lc. nuts, chopped 
vanilla wafers 2 oz. chocolate 
1/2 c. oleo 3 eggs, separated 
2 c. confectioners pinch of salt 
sugar 1/2 gal. ice cream, 
1 tsp. vanilla softened 


Crush vanilla wafers into crumbs. Grease 
10 1/2 x 13-inch pan and line with half crumbs. 

Melt chocolate and margarine. Beat in sugar. 
Add well-beaten egg yolks. Stir in vanilla and salt. 

Beat egg whites until stiff and fold into choco- 
late mixture. Pour over crumbs. Sprinkle on nuts. 
Spread ice cream over nuts, then sprinkle on rest of 
vanilla wafer crumbs. Cover and freeze. 

Note: When serving, put spatula under and 
flip so ice cream is on bottom and sauce and crumbs 
on top. 

Winnie Hauschildt 


FUDGE SUNDAE PIE 


1/4 c. corn syrup 2 1/2 c. Rice Krispies 

2 Tbsp. firmly packed cereal 
brown sugar fudge sauce for ice cream 

3 Tbsp. margarine or (or your favorite topping) 
butter favorite flavor ice cream 


(approximately 1/2 gal.) 


Combine the syrup, brown sugar and margarine 
in medium saucepan. Cook over low heat, stirring 
occasionally, until mixture begins to boil. Remove 
from heat. Add Rice Krispies, stirring until well 
coated. Press evenly in 9- or 10-inch pie pan to form 
crust. Spread your favorite sauce over the crust. 
Freeze until firm. 
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Allow your favorite flavor of ice cream to thaw 
slightly. Spoon into frozen pie crust, spreading evenly 
and packing down well. Freeze until firm. Let pie 
stand at room temperature about 10 minutes before cut- 
ting. Drizzle additional sauce over top. Top with 
whipped cream and nuts or cherry. Yield: 8 servings. 

Eleanor Bergsten 


BANANA DELIGHT 


1 large angel food cake 9-6 ripe bananas 
2 small boxes instant 2 1/2 c. Cool Whip 
vanilla pudding mix 1 c. flaked coconut 


Break cake into small pieces in a 13 x 9-inch 
pan. 

Prepare pudding and pour immediately over 
cake; mix. Peel and slice bananas and layer over 
pudding mixture. Top with Cool Whip and sprinkle 
with coconut. Keep refrigerated. 

Variation: Use drained crushed pineapple or 
peaches in place of bananas. 

Brenda Bena 


AUNT DOT'S STRAWBERRY DELIGHT 


1/2 c. butter 2 Tbsp. lemon juice 

1 c. flour 2 unbeaten egg whites 

1/4 c. brown sugar lc. sugar 

1/2 c. finely chopped 1/2 pt. cream, whipped 
walnuts 2 tsp. vanilla 


1 (10 oz.) pkg. strawberries (frozen) 


Combine first 4 ingredients, Place in baking 
pan. Bake at 300° until golden brown, stirring occa- 
sionally. Line bottom of 13 x 9-inch glass dish with 
half the crumb mixture. Place strawberries, lemon 
juice, egg whites and sugar in a large bowl. Whip 
with electric beater at high speed for 20 minutes. 
Fold whipped cream and vanilla into strawberry mix- 
ture. Pour over crumb mixture; top with remaining 
crumbs. Place in freezer until serving time. Yield: 


12 servings. 
Pam Koerbel 
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COCONUT CREAM DELIGHT 


2 pkg. instant coconut about 60 Ritz crackers 
cream pudding mix Cool Whip or whipped cream 
1 1/2 c. milk 1 qt. vanilla ice cream 


1/4 lb. margarine 


Crush Ritz crackers and mix with melted 
margarine. Press crackers into 9 x 13-inch pan. 
Save some crackers to sprinkle on top. 

Prepare pudding, using 3/4 cup of milk per 
box. Add softened ice cream. Pour onto crumb " 
crust. Spread Cool Whip on top of pudding. Sprinkl 
with crumbs. Refrigerate for 2 hours before serving. 

Carolyn S. Bowser 


REFRIGERATOR DELIGHT 


1 box vanilla wafers, pinch of salt 
crushed 1/4 tsp. vanilla 
2 c. confectioners 3 eggs, separated 
sugar 1 can salted peanuts 
2 sq. melted chocolate 1/2 gal. vanilla ice cream 


1/2 c. butter 


Place 1/2 of crushed wafers in bottom of a 
13 x 9-inch pan. Mix butter and sugar well. Add 
chocolate, salt, vanilla and egg yolks; beat well. 

Beat egg whites stiff and fold into chocolate 
mixture. Pour over the crumbs. Add a layer of nuts. 
Spread softened ice cream over nuts. Top with the 
rest of the crumbs. Freeze. 

Scottie Hillis 


CHERRY COBBLER 


le. sugar 2 pinches salt 
4 Tbsp. butter 3 tsp. baking powder 
2 c. flour 1 c. milk 
Topping: 
2 c. eanned cherries 2 c. sugar 
in water 
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Cream butter and sugar. Sfit dry ingredients 
together. Add to mixture. Add milk. Pour into 
greased and floured pan (metal, 9 1/2 x 13 inches). 

Sprinkle sugar. Pour cherries in water evenly 
over batter (be sure to include the water). Bake, un- 
covered, at 350° until brown on top (30 to 40 minutes). 

Sue Enright 


MT. VERNON CHERRY CRISP 


2 (21 oz.) cans cherry 1/3 c. brown sugar 
pie filling 1/3 c. flour 

1 1/2 c. oats (uncooked) 1 tsp. cinnamon 

1/3 ec. butter or margarine, melted 


Put cherry filing into 8-inch square pan. Mix 
other ingredients and pour over filing. Bake at 375° 
for 25 to 30 minutes until golden brown. 

Serve warm or cold with ice cream or whipped 


topping. 
Joyce Johnson 


SIMPLY DELICIOUS 


1 large can pears l pkg. coconut 

1 medium can crushed 1 pkg. miniature marsh- 
pineapple mallows 

1 medium jar maraschino 1/2 pt. sour cream 
cherries 


Drain all fruits well. Combine all ingredients. 

Pour into a 9 x 13-inch pan. Separate several hours. 
Cut into squares. Serves about 12 people. 
Myrtle R. Brust 


APRICOT PARFAITS 


1 (30 oz.) can unpeeled 2 (3 1/4 oz.) pkg. regular 


apricot halves vanilla pudding mix 
1/2 c. chopped pecans 1/4 tsp. almond extract 
1/2 c. toasted coconut 1 1/2 c. dairy sour cream 


Drain apricots. Puree fruit and chil. Com- 
bine pecans and toasted coconut; set aside. 

Prepare vanilla pudding mix according to pack- 
age directions. Add almond extract to cooked pudding. 
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Chill 1 hour. Alternately layer pudding, pecan- 
coconut mixture, sour cream and apricot puree in 8 
parfait glasses. Chill until serving time. 

Lois C. Miller 


REFRESHING FRUIT PIZZA 


1 (15 oz.) pkg. sugar 1 (16 oz.) can pineapple 
cookie mix or 1 roll chunks 
sugar cookie dough 1/2 ec. cherry pie filling 
1 (8 oz.) container 1 (10 1/2 oz.) can 
whipping cream mandarin orange slices 
3 bananas 1 kiwi fruit 


2c. sliced fresh strawberries 


Drain juice from pineapple into small bowl. 
Slice bananas into juice and set aside. Prepare cookie 
dough according to package directions; press into 
greased pizza (12-inch) pan. (Cookie crust should 
be 1/8 inch thick.) Bake 12 to 15 minutes until golden 
brown. Cool thoroughly. 

Whip topping and spread over cookie_crust. 
Drain juice from all fruits. Begin from outSide toward 
center and arrange strawberries, then bananas, cherry 
pie filling, pineapple chunks, orange slices and kiwi. 
Place strawberry in center. Refrigerate until served. 
Create your own fruit combinations. Serves 8. 

Tracey Gaines 


STRAWBERRY ROYALE 


1/2 c. coarsely chopped 2 (10 oz.) pkg. frozen  —: 


pecans halved strawberries, com-. 
1c. flour pletely thawed 
1/3 c. brown sugar 3 Tbsp. lemon juice 
1/2 c. butter, melted 3 Tbsp. orange-flavored 
4 egg whites liqueur (optional) 
1/2 c. sugar 1 (12 oz.) carton frozen 


whipped topping 


Mix flour, sugar, nuts and butter. Spread 
in 9 x 13-inch pan. Bake at 350° for 20 minutes, stir- 
ring often. Remove from oven and cool. Remove 1/3 
of crumbs for topping. Spread remaining crumbs 
in bottom of pan. 
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Beat egg whites until peaks form. Slowly add 
sugar and beat 5 more times. Fold in lemon juice, 
liqueur and thawed undrained strawberries. Mix thor- 
oughly. Fold in topping. Spread strawberry mixture 
over crumbs in pan. Sprinkle remaining crumbs on 
top. Cover and freeze 6 hours or more. Remove and 
let stand at room temperature approximately 20 min- 
utes before cutting into squares and serving. Serves 
12 to 16. 

Mary Underwood 


LEMON SPONGE PUDDING 


lc. sugar 1/4 c. lemon juice 
3 Tbsp. flour grated rind of 1 lemon 
3 Tbsp. butter lc. milk 


2 eggs, separated 


Cream sugar, butter and flour. Stir in beaten 
egg yolks. Add lemon juice and rind. Add milk 
slowly. 

Beat egg whites stiff and fold in. Pour into 
8 x 8-inch buttered baking dish. Set in pan of water. 
Bake 1 hour or until custard is baked at 350°. 

This recipe can also be made in an unbaked 
pie shell. 

Betty Birdseye 


PISTACHIO DESSERT 


lec. flour 2/3 c. confectioners sugar 
2 tsp. sugar 1/2 (9 oz.) container Cool 
1/2 ec. chopped walnuts Whip 
1/2 c. butter 2 pkg. pistachio instant 
8 oz. cream cheese, pudding * 

softened 3 c. milk 


*Banana or chocolate instant puddings may be 
used as substitutes. 

Mix first 4 ingredients together and press into 
9 x 13-inch pan. Bake at 375° for 15 to 18 minutes; let 
cool. 

Then mix together cream cheese, confectioners 
sugar and Cool Whip. Spread on crust. 

Mix pistachio instant pudding with milk. Beat 
together until thick. Pour on top of cream cheese 
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mixture. Top with rest of Cool Whip and sprinkle 
with nuts on top. Refrigerate and serve after several 
hours or days. Heavenly! 

Sandy Reak 

Dorothy G. Wiles 


FROSTED CARROT BARS 


1 1/4 c. flour 3/4 c. vegetable oil 

1 tsp. soda 1 tsp. vanilla 

1 tsp. cinnamon 1 junior-size jar carrots 
1 tsp. salt (baby food) 

1 c. sugar 1/2 c. chopped nuts 

2 eggs 


Grease 9 x 13-inch pan. Sift together the 
flour, soda, cinnamon and salt. Add remaining ingre- 
dients. Beat for about 2 minutes. Bake at 350° for 
25 minutes. Frost when cool. 


Frosting: 
1 1/2 e. confectioners 1/4 c. margarine 
sugar 1 tsp. vanilla 
3 oz. cream cheese, 1 tsp. milk 
softened 


Beat together. Spread on cooled bars in pan. 


Cut into squares. 
Muriel Maxwell 


CHOCOLATE ECLAIR DESSERT 


2 pkg. instant French 2 tsp. Karo syrup 
vanilla pudding 3 Tbsp. milk a 

whole graham crackers 1 1/2 c. powdered sugar 

9 oz. Cool Whip 3 Tbsp. butter, softened 


2 (10z.) sq. unsweetened chocolate 


Line a 9 x 13-inch pan with whole graham 
crackers. Make pudding with 3 cups milk (not 4). 
Spread half of pudding over crackers, then half Cool 
Whip. Cover with another layer of crackers. Re- 
peat pudding and Cool Whip. End with layer of 
crackers. 
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Frosting: 


2 (1 oz.) sq. un- ` 3 Tbsp. milk 
sweetened chocolate, 1 1/2 c. powdered sugar 
melted 3 Tbsp. softened butter 


2 tsp. Karo syrup 


Combine chocolate, syrup, milk, powdered 
sugar and butter. Spread over mixture in pan. Chill 
3 to 4 hours. Serves 12 to 15. 

Nancy Watson 


HUNGARIAN HORNS 


4 c, flour 1 tsp. salt 

1 yeast cake (fresh) 3 egg yolks, beaten 
lc. sour cream 1 1/4 c. shortening or 
1 tsp. vanilla butter 


1/3 c. sugar 


Sift the flour, salt and sugar. Add crumbled 
yeast and shortening. Cut in with blender or fork 
until it looks like corn meal. Mix beaten egg yolks, 
sour cream and vanilla. Add to flour mixture. Chill 
8 hours. Use powdered sugar or flour when rolling 
out. Roll out and shape into horns; cut and then 
roll tightly. Bake on ungreased cookie sheets for 
15 minutes at 375°. 

Frost when hot with powdered sugar and 
almond extract. 

Rosella F. Lohr 


MICROWAVE NEW ZEALAND PAVLOVA DESSERT 


4 egg whites 1/2 tsp. vanilla extract 
1 c. powdered sugar 3/4 tsp. white vinegar 


Beat egg whites until very stiff. Gradually 
add 1/3 cup sugar, beating well to dissolve; repeat 
until all sugar is beaten into egg whites. Add vanilla 
and vinegar. Beat mixture for 1 minute. 

Spoon meringue mixture into high-sided, 9-inch 
pie plate with mixture slightly higher to outside edges. 
Mierowave, uncovered, on high power for 3 minutes. 
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Leave until cool. Spread whipped cream on top and 
sprinkle with grated chocolate. Serve in wedges with 
fresh fruit beside it. 

Janette S. Miller 


AUSTRALIAN PAVLOVA 


4 egg whites 1/2 Tbsp. corn flour 
1 c. sugar 1 tsp. vinegar or lemon 
juice 


Lightly dampen aluminum foil, covering a round 
pizza pan. Beat egg whites until stiff and frothy. 
Gradually add sugar and beat until thick. Fold in 
sifted corn flour and vinegar or lemon juice. Spread 
with a spoon onto pan. Bake in slow oven, 120° to 
150° for 2 hours. 

Scottie Hillis 


** EXTRA RECIPES ** 
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Helpful Cooking Hints 


Frozen gravies or sauces may be a little 
thicker after thawing than when they 
were freshly made. Adding a little 
appropriate liquid - milk, broth, bouillon 
or wine - will thin them to the desired 
consistency. 


For extra juicy, extra nutritious hambur- 
gers, add '4 cup evaporated milk per 
pound of meat before shaping. 


To ripen green pears, just place 2 or 3 in a 
brown bag, loosely closed, and store at 
room temperature out of direct sunlight. 


In making pickles, use white vinegar to 
make clear pickles and coarse salt that 
which comes in 5 pound bags. This is not 
rock salt. Avoid using iodized salt for 
pickle making. Most pickles are better if 
allowed to stand six weeks before using. 


Lemon jello dissolved in 2 cups of hot 
apricot nectar with 1 teaspoon of grated 
lemon added for zip makes a perfect base 
for jelled fruit salad. 


Put a tablespoon of butter in the water 
when cooking rice, dried beans, maca- 
roni, to keep it from boiling over. Always 
run cold water over it when done to get 
the starch out. Reheat over hot water, if 
necessary. 


A pair of scissors (not the fowl kind - they 
are heavy and awkward to handle) fine for 
slivering celery, onion, meats, and 
cheese. 


Never put a cover on anything that is 
cooked in milk unless you want to spend 
hours cleaning up the stove when it boils 
over. 


Anything that grows under the ground 
start off in cold water - potatoes - beets - 
carrots - etc. Anything that grows above 
ground, start off in boiling water - 
y English peas - greens - beans, etc. 


To clean aluminum pots when they are 
stained dark, merely boil with a little 
cream of tarter, vinegar or acid foods. 


Baking powder will remove tea or coffee 
stains from china pots or cups. 


Learn where your fuse box and master 
cut-off switch is. If you know where the 
lever is to pull you can always cut the 
current off until a service man can come. 


Canned cream soups make excellent 
sauces for vegetables, fish, etc. Celery 
and lobster black bean or onion with 
cauliflower - tomato with lamb chops. 


Slip your hand inside a waxed sandwich 
bag and you have a perfect mitt for 
greasing your baking pans and casserole 
dishes. 


To reheat roast, wrap in aluminum foil 
and heat in a slow oven. 


Hard boiled eggs will peel easily when 
cracked and placed in cold water immedi- 
ately after taking out of the hot water. 


You can cut a meringue pie cleanly by 
coating both sides of the knife lightly with 
butter. 


When recipe calls for adding raw eggs to 
hot mixture, always begin by adding a 
small amount of hot mixture to the beaten 
eggs slowly to avoid curdling. 


To remove fish odor from hands, utensils 
and dish cloths, use one teaspoon baking 
soda to quart of water. 


To keep icings moist and to prevent 
cracking, add a pinch of baking soda to 
the icing. 


If soup tastes very salty, a raw piece of 
potato placed in the pot will absorb it.. 


Pour water into mold and then drain 
before pouring in mixture to be chilled. 
Will come out of mold easier. 


When rolling cooky dough, sprinkle 
board with powdered sugar instead of 
flour. Too much flour makes the dough 
heavy. When freezing cookies with a 
frosting, place them in freezer un- 
wrapped for about 2 hours - wrap without 
worrying about them sticking together. 


Copyright © 1978 Fundcraft Publishing, Inc. 


BEVERAGES, SANDWICHES & MISCELLANEOUS 


YUMMY CITRUS COOLER 


2 1/2 c. sugar 1 1/2 c. lemon juice 

2 1/2 c. water 3 bananas 

1 (46 oz.) can pine- 1 Tbsp. almond extract 
apple juice 1 liter ginger ale 


1 (46 oz.) can orange juice 


Combine sugar and water in a medium sauce- 
pan. Bring to a boil, stirring until sugar dissolves. 
Blend bananas, juices and extract together in blender. 
Pour sugar mixture into a 4 1/2-quart freezer con- 
tainer. Stir in fruit mixture, stirring well. Freeze 
until firm. Remove from freezer several hours before 
serving (mixture should be slushy). Stir in ginger 
ale. 

Garnish with lemon or orange slices. Yield: 
5 1/2 quarts. 

This is a big hit at showers! 

Lois Ann Anderson 


COFFEE PUNCH 


2 1/2 gal. coffee 2 liters ginger ale 
ice cream 2 liters cream soda 


Mix together and serve. 
We used this at our wedding reception and had 


so many requests for the recipe. 
Vera Hillis 


SUMMERTIME COOLER 
(Serves 20 to 25) 


4 c. sugar 1 (12 oz.) can frozen 

6 c. water lemonade (undiluted) 

1 (46 oz.) can pine- 2 (12 oz.) cans frozen 
apple juice orange juice (undiluted) 


5 bananas, mashed 


Heat sugar and water until sugar dissolves. 
Boil 1 minute; cool. Mix with juices and bananas. 
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Pour into containers and freeze. When ready to 
serve, fill tall glasses halfway with soda. Add frozen 
mixture to fill glass. 

Lemon-lime, orange or ginger ale makes a good 
drink. 

Mary Pindell 


BLUSHING ROSE PUNCH 


1 pt. cranberry juice 2 (28 oz.) bottles ginger 
1 1/2 c. freshly ale 

squeezed lemon juice 1 qt. raspberry sherbet 
1 c. sugar 


Combine cranberry juice cocktail, lemon juice 
and sugar. Blend well and chill. Pour over ice ring 
in punch bowl. Add ginger ale, Gently stir in sher- 
bet. Garnish with lemon slices. Makes 30 punch cup 
servings. 

Helen Mulholland 


CRANBERRY PUNCH 
4 c, cranberry juice 1 Tbsp. almond extract 
1 1/2 c. sugar 2 qt. ginger ale 
4 c. pineapple juice 


Combine first 4 ingredients. Stir. Chill. 
Add ginger ale just before serving. Makes 30 small 
servings. 
Carol Satta 
BETSY'S PUNCH 
4 c. water 4 c. sugar 


Boil 3 minutes and cool. 


4 (6 oz.) cans frozen juice of 2 lemons 
orange juice 3-5 qt. 7-Up or similar 
5 or 6 mashed bananas soft drink 


Add juices and mashed bananas to cooled syrup 
Freeze in plastic containers. Let thaw 3 hours and 
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slush. Add 7-Up. Makes fifty-six 4-ounce servings. 
This is the recipe the brides at Cumberland 
Bible Church request for their wedding receptions. 
Our daughter, Tammie, also had it at her wedding. 
Bev Curtis 


W.C.T.U. CRIMSON PUNCH 


1 qt. cranberry juice 4 pkg. red jello, dissolved 
1/4 c. lemon juice in 2 c. hot water 
4 c. cold water 


Mix cranberry juice, lemon juice and dissolved 
jello. Add cold water and stir. Chill. Makes twenty- 
four 4-ounce cups of punch. 

Marjorie V. Stover 


PEPPERMINT PUNCH 


5 (32 oz.) bottles 1 (46 oz.) can pineapple 
ginger ale, chilled juice, chilled 

1 small jar maraschino 1 (12 oz.) can frozen 
cherries orange juice, thawed 

1 small can mandarin 1 tsp. peppermint extract 


orange sections 


Pour 3 bottles of ginger ale in 4 ice cube 
trays. Place cherry into each cube of 2 ice trays 
and 1 orange section in remaining cubes of tray. 
Freeze. 

When ready to serve, pour pineapple juice 
into punch bowl and combine with thawed orange juice 
and peppermint extract. Slowly add remaining ginger 
ale. Float 1 tray of cherry cubes and 1 tray of 
orange cubes in punch. Serves 25 to 30. 

Frances Stratford 


WASSAIL 
(From Old English Cookbook) 
3 large oranges 1 1/2 qt. cold water 
3 lemons 1c. sugar 


1 1/2 tsp. whole allspice 1 gal. cider 
1/2 oz. stick cinnamon 
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Squeeze fruit and put rinds only in kettle. 
Add spices and cover with cold water. Cover tightly 
and simmer 2 1/2 hours. ‘Strain and pour juice over 
sugar. Add fruit juice from strained fruits and cider. 
Heat to boiling and serve hot. 
Makes nice aroma throughout house. 
Linda Benjamin 


FRUITY SNOWBALLS 


3 ripe bananas 3/4 c. sugar 

1 can crushed 4 tsp. lemon juice 
pineapple 1 small bottle 7-Up or 

2 (6 oz.) cans ginger ale 


frozen orange juice 


Blend ingredients, except 7-Up, in mixer and 
beat thoroughly. Fold in 7-Up. Freeze. Remove from 
freezer 45 minutes before serving. Scoop into glasses. 
(Nice to "plop" a red cherry on top and a sprig of 
mint; what a cooler on a hot day.) 

Ruth Garber Ehlers 


ORANGE JULIUS 


1 (6 oz.) can frozen 1c. water 
orange juice con- 1 tsp. vanilla 
centrate 1/2 c. sugar (or less) 
1c. milk 10-12 ice cubes 


Blend (in blender) until ice is dissolved. 


Serves 6. 
Serve rapidly; drink slowly. 
Ann Lawrence 


JOYCE'S SPECIAL SPAM SPREAD 


1 can Spam, grated 1 grated onion 
1/2 small can tomato 2 Tbsp. butter or marga- 
paste rine 


8 oz. cream cheese 


Melt cheese and butter in top of double boiler. 
Add onion, Spam and tomato paste. Spread on English 
muffin halves or hamburger buns. Put under broiler 


until bubbly. Joyce Johnson 
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ELLEN'S SANDWICHES 


1/2 lb. chopped ham ketchup 
1/2 lb. Cheddar cheese, mayonnaise 

grated pinch of garlic powder 
1/2 e. chopped onion 1 pkg. hamburger buns 


3 hard-boiled eggs, chopped 


In a large bowl, mix ham, Cheddar cheese, 
onion and eggs. Use only enough to moisten with 
the ketchup and mayonnaise. 

Stuff the buns with mixture. Wrap buns 
with aluminum foil. Heat at 400° for 10 minutes. 

Ellen Harton 


LEMON CURD 


(Spread) 
2 1/3 c. sugar 4 eggs 
6 oz. butter 3 lemons, squeezed 


Grate lemons. Add to sugar and mix together 
in a bowl. Melt butter in double boiler. Add sugar, 
lemon rind and lemon juice; dissolve. Add beaten 
eggs and stir constantly until thickens. Pour into 
jars and cover as if jam. Can be kept several weeks 
in refrigerator or frozen. 

Use on biscuits, scones, toast, etc. 

Dorothy H. Jackson 


PARTY (STRAWBERRY) BUTTER 


1/2 lb. butter (room 9 Tbsp. strawberry 
temperature) preserves 
juice of 1 lemon 


Mix until smooth. Use on hot breads. 
Variety: Use dill seed and mustard. 
Delicious on fish. 

Carol Boyer 


FAKE PINEAPPLE 


4 qt. grated or diced 1/2 c. bottled lemon 
zucchini (4 very large juice 
zucchini) 
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1 (46 oz.) can un- Jj c. sugar 
sweetened pineapple juice 


Remove peeling and seeds from zucchini; grate 
or dice. Mix all ingredients thoroughly. Simmer for 
20 minutes. Stir frequently. Pour into hot, clean jars, 
leaving 1/2-inch headroom. Seal and process 30 min- 
utes in boiling water bath. Yield: 5 quarts. 

Carole Purves 


HOMEMADE SWEETENED CONDENSED MILK 


lc. instant nonfat 3 Tbsp. butter or marga- 
dry milk rine 
2/3 c. granulated sugar 1/3 c. boiling water 


Process ingredients in a blender until smooth. 
It works best to add the ingredients in the order 
listed above. Store in refrigerator. Makes 1 1/4 


cups (same as a 14-ounce can). 
Carole Purves 


CRACKER PUDDING 


1 qt. milk 1/2 c. coconut 

3/4 c. sugar 2 eggs, separated 

1 ec. crushed white 2 Tbsp. cornstarch 
crackers 


Boil milk, sugar and crackers until thick. Stir 
in coconut. 

Mix cornstarch with egg yolks and a couple of 
drops of water to make smooth consistency. Remove 
hot mixture from heat and stir in cornstarch mixture. 
Pour into baking dish. 

Beat egg whites to make meringue. Put on 
mixture in baking dish. Sprinkle with coconut and 


brown in oven. 
My mother serves this with a summer meal or 


picnic. 
Bev Saucerman 
ADELLE DAVIS' HOMEMADE CEREAL 
2 1/2 c. old-fashioned 1/2 c. cut almonds (optional 
oatmeal 1/2 e. unrefined sesame 


seed 
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1/2 ec. sunflower seeds 1/2 c. powdered milk (non- 
1/2 e. shredded coconut instant) 
1/2 c. soy flour 1/2 c. wheat germ 


First combine all dry ingredients. In separate 
container, combine: 


1/2 c. honey 1/2 c. vegetable oil (not 
olive oil) 


Combine the 2 mixtures. Spread on 2 cookie 
sheets and bake at 3009 until slightly brown to bring 
out the flavor. Serve with milk. No sugar is needed. 
Also makes a good snack. 

This is 1/2 the recipe. You can double if it 
you care to. 

Caroline Davis 


GRANOLA 
(Cereal) 
1 c. honey 1 c. sunflower seeds 
lc. oil (vegetable) lc. sesame seed 
6 c. old-fashioned lc. coconut 
oatmeal l c. wheat germ 


Heat honey and oil. Pour over all the dry 
ingredients and stir well. Place entire mixture on a 
large cookie sheet and toast in oven at 3509 for about 
10 minutes. Stir mixture so it won't burn and toast 
10 minutes more. Cool. 

Store in airtight containers. 

Carolyn S. Bowser 


PECANS 

(Spiced) 
legg white 1/2 c. sugar 
1 Tbsp. cold water 1 tsp. cinnamon 
1 lb. pecan halves 1/2 tsp. salt 


Beat egg white plus 1 tablespoon cold water 
until frothy. Stir in pecan halves, coating well. Stir 
together the sugar, cinnamon and salt. Add pecans, 
coating well with sugar mixture. 
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Place on buttered cookie sheet. Bake at 225° 
for 45 minutes, stirring about every 15 minutes. 
Audrey Dooley 


BANANAS IN PYJAMAS 
(English Dish) 


1 oz. soft light brown 1 pt. milk 
sugar 1-2 Tbsp. English 
4 slices ham mustard 
4 bananas 2 oz. salted peanuts 
1 1/2 oz. butter salt and pepper 


1 1/2 oz. plain flour 


Sprinkle brown sugar onto the slices of ham. 
Peel bananas and wrap one in each slice of ham. Lay 
wrapped bananas, side by side, in a lightly buttered 
2 1/2-pint, shallow, ovenproof dish. Melt butter in 
saucepan. Stir in the flour and cook for 1 minute, 
stirring. Remove from heat and gradually blend in the 
milk. Return to heat. Bring to boil and cook for 2 
minutes, stirring. Stir in the mustard, peanuts, salt 
and pepper to taste. Pour over wrapped bananas. 
Bake in a moderately hot oven (3759) for about 30 
minutes until top is turning golden brown and bubbling. 

Serve hot with crusty bread and butter. 

Hazel M. Mangaser 


DOTTY'S CARAMEL POPCORN 


9-8 qt. popped corn 1/2 ec. white corn syrup 
2 c. brown sugar (Karo) 
2 sticks oleo pineh of cream of tartar 


1 tsp. baking soda 


Boil mixture 3 to 5 minutes; remove from heat. 
Add 1 teaspoon baking soda and 1 tablespoon vanilla. 
This wil froth, so be sure pan is large enough. Stir 
syrup into popcorn. Be sure it is well coated. 

Place in shallow pan and bake in 2009 oven for 
2 hours. Stir occasionally. Pull apart while warm. 
Add peanuts, if desired. Cool and keep airtight or 


freeze. 
Winnie Hauschildt 
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COOKED DRESSING FOR POTATO SALAD 


11/2 Tbsp. granulated 1 egg, slightly beaten 


sugar 3/4 c. milk 
1 tsp. salt 4 Tbsp. vinegar 
1 tsp. prepared mustard l Tbsp. butter or marga- 
1 1/2 Tbsp. flour rine 


Mix sugar, salt, mustard, flour, egg, milk and 
vinegar in top of double boiler, blending thoroughly 
after adding each ingredient. Cook, stirring con- 
stantly, until mixture becomes thick. Add butter. 
Blend thoroughly and cool. Makes 1 cup. 

Jean Ratcliffe 


MOM'S APPLESAUCE 


In memory of my mother, Nellie S. Dulin, who 
went "Home" on June 1, 1985. 


5 apples, peeled, cored 1/4-1/3 e. sugar 


and sliced about 1/3 c. water 
1/4 tsp. ground nutmeg 1/2 tsp. real vanilla 
1/8 tsp. ground ginger 1/4 tsp. lemon juice 


Combine apples, sugar and water. Cover and 
eook until tender (low heat), adding nutmeg and 
ginger when half cooked. Mash. Stir in vanilla and 
lemon juice after cooking. 

Delicious served warm over ice cream. 

Dorothy von Briesen 


FRENCH DRESSING 


lc. oil 1/2 tsp. salt 
1/2 c. catsup 1 onion, diced 
1/2 c. vinegar pepper to taste 


1 c. sugar 
Place all ingredients in blender or food 


processor and blend until smooth. Yield: 3 cups. 
Chris Doerfler 
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PEPPER RICE 


3-4 e, cooked rice | 11b. Jack cheese, sliced 
16 oz. sour cream 1 c. grated Cheddar 
2 small cans diced cheese 


green chilies 


Cover bottom of greased 9 x 9-inch casserole 
with half the rice. Spread with half the sour cream 
and 1 ean diced chilies. Cover with half the Jack 
cheese. Repeat. Top with grated Cheddar cheese. 


Bake at 3509 for 30 minutes. 
Chris Doerfler 
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TERMS USED IN COOKING 


APPETIZER — A small serving of food served before or as the 
first course of a meal. 

ASPIC — A transparent jelly, usually meat, which has been 
boiled down to become firm when cold. 

BATTER — A mixture of flour or liquid that can be beaten or 
stirred. 

BISQUE — A rich thick cream soup made from fish. 

BLANCH — To place fruits or nuts in boiling water to remove 
skins, also to dip vegetables in boiling water in preparation for 
freezing, canning or drying. 

BOUILLABAISE — A chowder made from several varieties of 
fish and wine. 

BOUILLON — Clear soup made from lean beef. 

BRAISE — To brown meat or vegetables in hot fat, then to cook 
slowly in small amount of liquid.. 

CARAMEL — Burnt sugar syrup used for coloring and flavoring. 
Also a chewy candy. 

CHICORY — A plant root that is cut into slices, dried and roasted 
into coffee. The plant leaves are used for salad and sometimes 
called curly endive. 

CIDER — The juice from pressed apples used as a beverage or to 
make vinegar. 

CLARIFY — To make a liquid clear by adding beaten egg white 
and egg shells. The egg coagulates in hot liquid and cloudiness 
adheres to it. The liquid is then strained. 

COBBLER — A fruit pie with a rich biscuit dough made in a 
deep-dish. 

COCKTAIL — An appetizer served before or as the first course of 
a meal. An alcoholic beverage served before the dinner or cut 
shellfish with tart sauce served at the start of a meal. 
CRACKLINGS — Crisp particles left after fat has been fried out. 
CROQUETTES — Chopped meat held together by eggs, shaped 
and dipped into crumbs then fried. 

DOUGH — A mixture of flour, liquid that is stiff enough to be 
kneaded. 

DRIPPINGS — Liquids resulting from meat being cooked. 
ENTREE — A dish served between the chief courses, before the 
roast. 

FONDUE — A dish made of cheese, eggs, etc. 


Helpful Cooking Hints 
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FRITTERS — Vegetables or fish covered with butter then fried in 
deep fat. 

FROSTING — A sugar that has been cooked and used to cover 
cakes, and other foods. 

GIBLETS — The liver, gizzard or heart of poultry. 

HORS d’ OEUVRES — Tart, salty or crisp foods served as 
appetizers. 

INFUSION — Liquid taken from tea, herbs or coffee. 
JULIENNE — Food cut into very thin strips. 

MACEDOINE — A mixture of fruits or vegetables. 
MARINATE — To let foods stand in an acid mixture of oil and 
vinegar, then flavored with spices and herbs. 

MINCE — To cut foods in very fine pieces. 


FOOD PROCESSES 
BAKE — To cook by dry heat, usually in an oven. 
BARBECUE — To roast or broil whole, as a hog, fowl, etc. 
Usually done on a revolving frame over coals or upright in front of 
coals. To cook thin slices of meat in a highly seasoned vinegar 
sauce. 
BOIL — To cook in liquid, usually water, in which large bubbles 
rise rapidly and continually so that all the liquid is agitated. 
BOILING POINT — The temperature reached when a mixture 
maintains a full bubbling motion on its surface. 
BREW — To cook in hot liquid until flavor is extracted. 
BROIL — To cook by exposing the food directly to the heat. 
BRAISE — To cook meat by searing in fat, then simmering in a 
covered dish in small amount of moisture. 
CANDY — To conserve or preserve by boiling with sugar. To 
incrust or coat with sugar. 
COAT SPOON — When a mixture forms a thin even film on the 
spoon. 
CODDLE — To cook slowly and gently in a liquid just below the 
boiling point. 
CREAM — To work foods until soft and fluffy. Usually applied to 
shortening and sugar. 
CUBE — To cut in even sliced pieces. 
CUT — To divide foods with a knife or scissors. 
DICE — To cut into small cubes. 
DISSOLVE — To pass into solution. 
FOLD — To combine, using a motion beginning vertically down 
through the mixture, continuing across the bottom of the bowl 


and ending with an upward and over motion. 
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| Your Daily ! Nutrients — | 
| FOOD AVERAGE AVERAGE | 
ADULT CHILD 


1 or more servings 
Meat or fish of wide variety. Same as Adult 
Liver once a week. 


1 ego. Dried - 
or beans may be 

substituted Same as Adult 
3 times a week. 


1leafy green or yellow 

Vegetables and 1 other Same as Adult 
(serve one raw). 

1 potato. : 


. % c. citrus or % c. citrus or 1% c. 
Fruits 1 c. tomato juice tomato juice 

plus other fruits plus other fruits. 
(raw, cooked or canned). 


Breads and = me = 
Cereals "enriched'" bread Same as Adult 
or cereal. 
Butter or 
vitamin fortified 2 tablespoons 2-3 tablespoons 


A VITAMIN PRIMER 
Use In Body Best Sources 


Vitamin 


Leafy greens, yellow 
vegetables and fruits, 
eggs, liver and milk. 


For normal vision 


“Enriched” and whole grain 
bread and cereal. Dried peas 
and beans, peanuts, 

pork and liver. 


Citrus fruits, tomato juice, 
leafy greens 
and potato. 


For good appetite, 
good digestion 
and steady nerves. 


(Thiamin) 


C 
(Ascorbic acid) 


For healthy teeth, 
gums, bones and 
blood vessels. 

Lean beef, 


1 ' For healthy 
Riboflavin) skin and eyes. leafy green, milk. 
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Liver and kidney. 


LEAVES, WEEDS & OTHER GOOD THINGS 


Beef stew 
Steak, Veal 
Lamb 
Venison 


Chicken 
Duck 
Fish 
Seafood 
cocktails 


Tomatoes 
Potatoes 
Peas 
Squash 
Herb butter 


Cheeses 

Welsh 
rabbit and 

Egg dishes 


Spanish rice 
Spaghetti 
dishes 


Bean 

Mo: k turtle 

Potato soups 

Tossed 
salads 


This BAY - CURRY : 
— | BASIL LEAF CHIVE |powDER DILL 


Aromatic 
odor, war 
sweet flavor 
used whole 
or ground 


A pungent 
flavor. 
Available 
as whole 
leaf 


Mild flavor 
of onion 


Meats, 
Stews, 
Sauerbraten 


Poached fish] Fish dishes 


Pickled 
beets 
Relishes 


Potato 
dishes 

Vegetable 
garnish 


Omelets and 


Egg dishes 

Cream and 
cottage 
cheese 


Vegetable 
aud 

Fish soups 

Tomato 
sauces and 


Gravies 
Marinades 


Various 
Soups and 
Salads 
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a 


Aromatic 
odor with 
delicate 
caraway 


Blend of 
spices in 
proper pro- 
portion 


Curries of 
meat 
Veal 
Mildly hot 
casseroles 


Chicken 
Fish 
Shrimp 
Chicken 
salad 


Various 
vegetables 

Pickled 
carrots 

Green bean 
sticks 


Tomatoes 
Beans 
Pickles 
Garnish 


Sour cream 
Cream and 


Fgg salad 
Egg dishes 
Cheese 
fillings 
Sour cream 


Oriental 
touch 
to rice 


Buttered 
noodles 


Gravies 
Flavor 
teaser in 
soups 
Chili sauce 
Shrimp 
Sauce 


Aromatic, 
pungent root 
with warm 
flavor-sold 
fresh, dried 
or ground 


Pickles 
Preserves 
Chutney 
Vegetable 
combos 


Soups 
Chicken 
broth 
Gravies 
Fruit salad 
Whipped 
cream 
Cakes 


Aromatic 
odor, poten 
flavor 


Stuffing for 
all meats 
Sagan, 


wW 
eef, Veal 
ork Roasts 
Lamb 
Sausage 


Chicken and 
fish dishes 
Stuffed fish 


Scalloped 
potatoes and 


broccoli 
cabbage 
pinach 


Egg salad 

Egg dishes 

Cheese 
dishes 


sauce 


Soups 

Salad 
dressing 

Green 


vegetables 


salads 


Sott cookies 


and crisp 
snaps 

Pie crust 
and fillin 


1 


Pleasant 
aromatic 
odor and 


Strong 
aromatic 
odor, 


bitter taste,j/warm, bitte 
Used 
fresh & dried 


whole or taste, 


Stuffing for 

Pork, Veal |meat dishes 
and Lamb [Veal and 

i Pork dishes 


Sausage 
Hamburgers 


Roast duck 
Fish 
chowder 


Poultry 


Hash hrown | Vegetable 
potatoes loaves 
Dried beans| Beans 
Lentils Tomatoes 


Sprinkle 
on top of 
dishes 
with 


cheeses dishes 


Spaghetti 
with meat 
sauce 

Pi PAP 


Vegetable 
and Fish 


Salads 
salads alad 
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LEAVES, WEEDS & OTHER GOOD THINGS 


Aromatic 
leaves, 
with hot 
pungent 


Beef and 
Veal dishes 


Fish and 
Chicken 
dishes 
Chicken 
cacciatore 
Lobster 


Potatoes 
Tomatoes 
Beets 
Spinach 
Pickles 


Eggs — 
Benedict 
Egg and 
Cheese 
dishes 


Tartar sauce 
Sweet -sour 


Fish Sauces 
Green salads M 


MEATS, POULTRY, AND SEAFOOD 


Meats are a substantial part of all homemakers shopping bill. 
Every meal should be planned very carefully and the best possible 
cut of meat for your money should be selected. The following 
chart should help you in not only selecting the best cut of meat, 
recommended by the U.S.Department of Agriculture cutting 
chart, but also the proper amount of meat to serve. 


HOW MUCH TO BUY 


Round Steak 1 pound 
Porterhouse Steak 1 pound 
Sirloin Steak 2 pounds 
Chuck Roast 2 pounds 
Rib Roast (bone in) 4 pounds 
Short Ribs 1 pound 
Stew Meat 1 pound 
Hamburger 1 pound 


Chicken 

Fryers 2 % to 3 % pounds 
Broilers 1 to 2 % pounds 
Roasters 2% to 7 pounds 
Turkey 8 pounds 


Steaks 
Fillets 
Whole Fish 


Lobster (tails) 
Lobster (cooked meat) 
Clams (shucked) 
Shrimp (cooked) 
Oysters ( shucked) 
Oysters (cooked) 
Scallops 


SHELLFISH 


1 pound 
3 chops per pound 
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Retail Cuts 


Cea 


Round Steck Tes Reund Bottom Round 
(Seite Boot) 
— bhe —  — boke ? 


Puntroit, : Lad X Pd 21 ——— boite — 

Hind Shenh C IN Relled Rump Standing Rump 

oa —— Coon la Liquid (Sono) € Broise —— . = — bon ex hoen ———————— 
em eem [NER 


Y 


Sirloin Steck — Pin Bone Sirloin Steak 
= Broil, Peelbeesl, Ponty 


Piore Rolled Short 
“Boiling” Besi Plete Ribs 


leone or Cooh ia Lui 


Wrens. Cooh in Liqvid - 0 -Cooh io Liquid 


Corned Beef 


Cross Cut 
fore Shonk 
or. peo 


Triangle Boneless Chuck 
Pot-Roast = Port-Roast 


C Beet 0 wan mm 


Shoulder 
Fillet 


English Cur Arm Pot-Root 


Rolled Neck Boneless Neck 
we Uaua 
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green or wax 


Navy Beans, 


dried 


Brussels 


Sprouts 


WAYS TO 
PREPARE 


Wash; gently scrub 
with vegetable 
brush. Break the 
stalks. They will 
snap where tender 
part starts. 


Wash; remove ends 
and strings. Cut in 1- 
inch pieces, leave 
whole, or slit 
lengthwise. 


Rinse. Soak over- 
night in 3 times as 
much water as 
beans; OR bring to 
boil, simmer severai 
minutes and let 
stand 1 hour or 
more. 


Cut off all but 1 inch 
of stems and root; 
wash and scrub 
thoroughly. Do not 
pare. 


Remove tough part 
of stalks and outer 
leaves. Split rest of 
stalk almost to 
flowerets; OR Cut in 
1-inch pieces; 
separate stalks from 
flowerets. 


Wash thoroughly; 
cut off wilted leaves. 
If large Brussels 
sprouts, cut in half 
lengthwise. 


Wash; remove 
wilted outer leaves. 
Cut in 6 to 8 wedges; 
OR shred 


Wash, scrape or 
pare. Slice, cut up in 
quarters or strips, or 
leave whole. 


Remove leaves and 
some of the woody 
stem. Leave ‘whole 
or separate into 
flowerets. 


COOKING 


Cook coverd in small 
amount of boiling 
salted water. 

Cut up 

Whole spears 


Cook covered in 
small amount of 
boiling salted water. 


Cover and simmer in 
water used for 
soaking. Add salt. 


Cook covered in 
boiling salted water. 
Peel when done. 


Tie stalks in bundles 
using folded strips of 
foil. Cover, cook 
standing up in 
boiling, salted water. 
Cook pieces covered 
in boiling salted 
water to cover 5 to 8 
mins.; add flowerets. 


Cook covered in 
small amount of 
boiling walted water. 


Cook covered in 
small amount of 
boiling salted water. 


Cook covered in 
small amount of 
boiling salted water 
or in consomme. 


Cook covered in 
small amount of 
boiling saited water. 
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8-10 mins. 
10-15 mins. 


35-60 mins; 


15-20 mins. 


10-12 mins. 
Wedges 


20-25 mins. 
Whole 


20-25 mins. 
Whole 
15-20 mins. 
Flowerets 


^ —E- O0 ee 0 Q A O ee O D G ee 0 <a © cE 0. 


Table For Cooking Vegetables 


WAYS TO 
PREPARE 


Scrub thoroughly. 


nae — 


COOKING | 


| eid am 


Cook covered in 


Cut off leaves and small amount of 
Cel ery trim roots. Slice into boiling salted water 
desired lengths. or in consomme. 


Cook covered in 
Remove husks and small amount of 
silks from fresh corn. boiling salted water; 6-8 mins 
Rinse and cook OR cook uncovered d 
whole. in enough boiling 

salted water to cover 

ears. 

Dip in beaten egg, 
Wash. If skin is then in fine dry Approx. 

4 mins. 


Eggplant tough, pare. Cut in bread crumbs. 
= 


%-inch slices. Brown slowly on 
both sides in hot fat. 
Season. 


Add to melted gd 
Wash; cut off tips of in skillet; sprinkle 

Mushrooms stems. Leave whole with flour and mix. 
or slice. Cover and cook 

slowly, turning oc- 

casionally. 


Wash pods; cut off Cook covered in 


Okra stems. Slice or leave small amount of 
whole. boiling salted water, 


P ; Wash icai, A Cook covered in . 
arsnips pare or scrape. olice small .amount of : 
" lengthwise or boiling salted water. 15-20 mins. 
crosswise. 


Cook covered in 


Peas, Green Shell and wash. small amount of 
boiling salted water. 


Cut off roots and Cook covered 

‘ wash several times without adding 
Spina ch in lukewarm water, water. Reduce heat 
lifting out of water when steam forms. 

as you wash. Turn often while 


-m 


cooking. 


Season and cook 

EN covered in butter in 
Zucchini Wash; do not pare. skillet for 5 mins. 
Slice thin. Uncover and cook 

till tender, turning 


— —— — ee MM 


l k slowly, 
Tomatoes Wash ripened COOK without ad. 


ding water. 


“ae ¢ D ¢ ee 6 ee Ge 0 
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Calorie Counter 


CANDIES, SNACKS AND NUTS 


hocolate Bar (nut) 
oconut (shredded) 
nglish Toffee 


Popcorn (plain) 
Potato Chips 


: 1 cube, 1 1/8 inch 
Butter or Oleomargarine AUR Ris. ooo ee en 
Cheese (blue, cheddar, cream, Swiss) . . .1 ounce 
Cottage Cheese (uncreamed) 
Cream, light 
Cream, whipped 
Egg Whi 


Egg Yolk 1 

Eggs (boiled or poached) ............. t PANNONIA EUM. 
M Eggs (scrambled) 

Egg (fried) 

Yogurt (flavored) 


DESSERTS 


Cakes: 
Angel Food Cake 
Cheese Cake 
Chocolate Cake, iced 
Fruit Cake 
Pound Cake 
Sponge Cake 
Shortcake with fruit 
Cupcake, iced 
Cupcake, plain... .. sussurra | er i EE iaia a 


Pudding: : 
Bread Pudding 
Flavored Puddings 


BEVERAGES AND JUICES 


Chocolate Malted 

Cocoa (all milk) 

Cocoa (milk & water) 8 ounces 

mun (black unsw.) ..... ok icin OG ii wc wee ence cb be es ceeds cde eiensened 0 
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Calorie Counter 


BREADS AND FLOUR FOODS 


Baking Powder Biscuits 
Bran Muffin 


33 
AALS 


Melba Toast 
Noodles cooked 
Pancakes (wheat) 
Raisin Bread 


BREAKFAST CEREALS 


Corn Flakes 
Cream of Wheat 
Oatmeal 


Rhubarb 


Ice Cream: 
Chocolate Ice Cream 
Vanilla ice Cream 


Miscellaneous: 
Chocolate Eclair, custard 
Cookies, assorted 
Cream Puff 


Brook Trout 

Crabmeat (canned) 

Fish Sticks Bsticksor4oz. ........ eee nnn 
Haddock (baked) 1 fillet 

Haddock (broiled) 4 ounces steak 
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Calorie Counter 


FRUITS 


wee meer ee eee ese ece sev ences TDO eee ener ener esee ne eee eenenese 


Peewee eee renee aee vere eo asesn ss | VVTNNMINMITBS sot] 99590929490929G8t98282999 


Blueberries (frozen/- 


unsweetened .... 0... eevee cece ees PN GUP A e E E ees eR mma 45 
Cantaloupe Melon...........0ceeeeee: %2 melon large 6... ccc sen ern 60 
Cherries, fresh/whole.............. es I BN ee eee eia a iaa 40 
Cranberries (sauce) ............ sss dl CUP ec leeren 54 

Sek coucou ONES ED oc o e DDR eto PONI La eos eset s eld 65 
C—"— ÁO COT EET CE 95 


O ET NETTE T T EE E LT T OE PD EDEN... sdsiunmdir o cS 70 
Peach tires)... ceeeeee rr err nn UBRO Pc onsite re NEO T 35 
PITE E E ees mee md Qu e ba ee n Re o qeu ce N 50 
Tangerine (fresh)... ........ceeceeeeeee UM caterers ave te Me avave, EI E 40 
Watermelon .. cis eee emn JE e 0 <orstinied & os eats Gia G63 6550 oe 60 


Bacon (crisp) ....... 00. cece cece eee 2Slices cic ceccccccccccccececcerens 
PFOMKFURGD ..oeeeoves eene tnm mmm Mae eam auo wen nre ee brio PERI end 155 
Hamburger (ave. fat/broiled)........... uL METER TT TREES NM 245 
Hamburger (lean/broiled).............. DOM Lo oorr ere Eae 185 
Ham (boiled/lean) .......... sess tlc MORETETECEEETTE TE EEEE S To 200 
Ham (baked) ............ ccc nese enon TII GO Rue coegi nona atat ctio 100 
Lamb Leg Roast... BOUNCE. sce c ceva ee ise rea 235 
Lamb Chop (rib)... 0.0.0. cece ee eee ees BOUNCES PCR 300 
Liver (fried). ....... csse 315 GUnCBS. eise mns 210 
loj -—-—— E d o e RUPEM e 100 
Pork Chop (med.) .........ecceeeeeeee lacu I EILITILL ID ECT EEETTTT 340 
Pork GHEY MEERTEIOY TIR TL IOUE seeceoees eret ema 310 
Pork Sausage. ......... eese ei PNFERTERSTTEEEE TOT EE TET 405 
Roasts (Beef) 


Lon Roit. ci ccc nnn 3% ounces........ lese eee 340 
Pot Roast (round) .............sesee 3% OUACBE. cece e 200 
Rib PUGS Leiesose rn rtr 3% ounces......... leen nee 260 
RümpRo8Bt. ...... ccc een n 39s OUhGES «lecce eese erre 340 


SBBIBHDS. aocccsscósseo ieee ees em es 1pisce, STB... eet e es 123 
Swiss Steak... 3% OUNCES........ 0. cece cece eee 300 
Veal Chop (med.) «0.0... 0. cece eee eee JoURCÉS. leere 185 
Vaal ROBSt ciate eee rrr emnes LU Leere eee hee 


SALADS AND DRESSINGS 


Apple and Carrot (no dressing) ........ USt PE ME 100 
Chef Salad/reg. oil ......... sse TTDSDSUES, ;ossoser ca rene S Rapt ees 160 
Chef Salad/mayonnnaise............. LTDSD. cos desta ca de oem ees 125 
Chef Salad/ French, Roquefort ..---- 1 Tbsp. ........ 00... ccc eee 105 
Cole Slaw (no dressing) ............ WOUp... eee n m 102 
Fruit Gelatin... 0... 0. eee eee nnn Uk: Ch, iocos n n n 139 
Potato Salad (nodress.)........... W GUD MEME 184 
Waldorf (no dressing) ..... osae A cup..... E n 140 
Boiled Dressing ......... seen D E UO 10 7IDD T 28 
French Dressing. .......... eee «C MERCED 60 
ee eee heme am RM Bees soma eme 9 
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Meat, Poultry or Fish 


Beef and veal (roasted) 
Fish, large whole 

Fish, fillets or steaks 
Ham (roasted) 


Pork Rib Roast 
Pork Chops and Veal Cutlets . . . 
Turkey or Chicken (roasted) ... 


Sandwiches 


Mayonnaise 
Mixed Filling 
(meat, eggs, fish) 
Lettuce 


Salads, Casseroles 


Potato Salad 

Scalloped Potatoes 

Spaghetti 1 % gals 

Baked Beans ag eee 2 '4 gals. 
Jello Salad io PPPPPPEEPPE 2⁄2 gals. 
Lettuce (large heads) 4 heads . 12 heads 


Vegetables 


Beets (fresh) 

Beets (canned) 

Cabbage (shredded) 
Carrots (cooked) 

Corn (canned) 

Corn (frozen) 

Peas (fresh) ... 

Peas (frozen) v l 
Sweet Potatoes (canned) 
Sweet Potatoes (fresh 
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FOOD Ses FOR ONE WEEK 


Kinds of Foods 


Citrus fruits, tomatoes 2⁄2 pounds 212 - 3 pounds 
Dark-green vegetables Y% pound 34 pound 

Dry beans, peas and nuts 2 ounces 2 - 4 ounces 
Eggs 6 eggs 7 eggs 

Fats, oils /? pound % - 1 pound 


Grain products - 
Cereal, flour, whole grain 
Meat, fish and poultry 


2 2⁄2 pounds 3-4 pounds 


4 4% pounds 5-55 pounds 


Milk, and milk equivalents 3% quarts 3% quarts 
Vegetables and fruits 4-6 pounds 5 - 7 pounds 
Potatoes 1-17? pounds 2 - 3 pounds 
Sugars and sweets /4-1l pound 1 - 1% pounds 


SUBSTITUTIONS FOR INGREDIENTS 


1 cup sifted cake flour .... 1 cup minus 2 tablespoons sifted - 
all-purpose flour. 

1 cup sour milk .... 1 cup sweet milk into which 1 tablespoon 
vinegar or lemon juice has been stirred. 

1 square chocolate (1 ounce) .... 3 or 4 tablespoons cocoa plus 1/ 2 
tablespoon fat. 

1 cup sifted all-purpose flour .... 1 cup plus 2 tablespoons sifted 
cake flour. 

1 cup sweet milk .... 1 cup sour milk or buttermilk plus 1 /2 
teaspoon baking soda. 

1 cup cream, sour, thin .... 3 tablespoons butter and 3 / 4 cup milk 
in sour milk recipe. 

1 whole egg .... 2 egg yolks for custards. 

1 cup molasses .... 1 cup honey. 

1 package active dry yeast .... 1 cake compressed yeast. 

1 tablespoon instant minced onion, dehydrated... 1 small fresh 
onion. 

1 tablespoon prepared mustard .... 1 teaspoon dry mustard. 


| Mem | 
YT 
| 
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1 tablespoon cornstarch (for thickening) .... 2 tablespoons flour | 
. 
| 
| 
. 
| 
| 
| 
| 
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